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... reduces cutting time 


CONVERTER 


sausage quality... 


@ 4 major operating advantages in- 
cluding faster production and higher 
product quality. 


@ ~ exclusive mechanical features 
including new type, double-edged, re- 


versible, positive-locking knives. 


@ 4 improved mechanical features 





BUFFALO Quality Sausage 
Machines for 85 Years 


50 BROADWAY 


including an automatically adjustable 
bowl scraper. 

@ 5 special and exclusive safety fea- 
tures including an interlockirg safety 
switch. 

@ PLUS modern “component” design 
introduced for the first time in the 
meat packing industry. 


John E. Smith’s Sons Co. 


BUFFALO 3, N. Y. 
Sales and Service Offices in Principal Cities 
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FLAVOR RE-SELLS 


your processed 
meats! 





Many variables can account for an initial sale... 
color, design of package, an unusual trade name. 
One primary factor, however, brings that same cus- 
tomer back again and again...the consistently fine 
taste and texture of your product! It’s RE-SELL 
that puts profit in your product...and SPISORAMA 
dry soluble SEASONINGS, the latest advance in 
spice extractive seasonings, guarantee to your pre- 
pared meats those basic RE-SELL requirements 
... fine, pure flavor, consistently uniform! Let 
SPISORAMA dry soluble SEASONINGS put 
RE-SELL in your meat products! 


Write for copy of 
SPISORAMA BROCHURE 
Our 156th Year of Service 


DODGE & OLCOTT, INC. 


oA csvaseiaaee 1798 180 Varick Street 
ay . New York 14,N. Y. 


Sales Offices in Principal Cities and Toronto, Canada 





ESSENTIAL OILS * AROMATIC CHEMICALS 
PERFUME BASES * FLAVOR BASES * DRY SOLUBLE SEASONINGS 
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Chilly Introduction 


Gaining entry to the front office of all too 
many of the older meat packing and sausage 
manufacturing plants is an experience similar 
to battling one’s way into a castle. We haven't 
yet found one with a drawbridge and port- 
cullis, but we won’t be too surprised if we 
do. 

It is difficult to see how some of these 
“reception” rooms could be made more de- 
pressing and uninviting. They probably 
should be labeled “quick chill coolers” since 
they are more effective in doing that job on 
the visitor, customer, prospective employe, 
salesman, etc., than any low temperature 
room in the plant. 

These cubicles, which are usually reached 
after climbing a long flight of sometimes 
greasy stairs, have at least three blank walls 
painted a lively chocolate brown. One of the 
walls is pierced with a small opening through 
which the visitor and the “receptionist?” 
mutter unintelligibly at each other. Another 
of the walls may be decorated with a fly- 
specked 1949 calendar, a faded poster ad- 
vertising the company’s wieners and a card 
advising salesmen that they will be received 
only at specified times. 

A couple of folding chairs, retired some 
years previously by a funeral chapel, and, 
perhaps, an ash tray, ease the stay of those 
who have to wait. In rare instances the visitor 
is offered the sybaritic welcome of a padded 
chair and a choice selection of two-year-old 
magazines. 

These conditions are not typical of all com- 
panies; many receive their visitors in friendly, 
warm rooms which go a long way toward es- 
tablishing good relations with the public. 
Nor, does the forbidding reception room 
necessarily reflect the attitude of the com- 
pany and its management; once inside the 
door the visitor may find the greatest help- 
fulness and courtesy. 

However, first impressions do mean a lot. 
Perhaps the reactions of traveling salesmen 
and editors aren’t material, but those of cus- 
tomers, municipal authorities, consumer rep- 
resentatives and others may be very im- 


portant to the firm they come to visit. 


News and Views 





More Uniform and improved inspection of slaughtering plants 


A Growing Demand 


The 


Extension of Reciprocal 


An 


in Georgia is one of the immediate aims of the newly-formed 
Georgia Independent Meat Packers Association, officials an- 
nounced followi ing the organizational meeting in Macon. Long- 
term object is “to do things cooperativ ely to improve the in- 
dustry, from the purchasing of livestock through the market- 
ing of the meat.” 

Elected president of the new state association was Robert L. 
Redfearn, president of Redfern Sausage Co., Atlanta, Georgia. 
James A. Beavers, president of Beavers Packing Co., New- 
nan, was chosen as vice president, and Gerald Meddin, vice 
president of Meddin Packing Co., Savannah, was named secre- 
tary and treasurer. G. Bernd Co. of Macon served as host at 
the organizational meeting, which was attended by represen- 
tatives of some 50 packing companies. The meeting was called 
by Harry Shore of Shore’s Abattoir, Savannah. 


from the United States for Canadian 
meat to help meet the requirements of a heavy U.S. popula- 
tion increase was predicted by George A. Schell, newly-elected 
president of the Industrial and Development Council of 
Canadian Meat Packers, at the council’s annual meeting. 
Canada’s own expanding population, he said, will guarantee a 
steady market for the livestock and meat industry of that coun- 
try. “The packing industry looks to the future w ith confidence,” 
the new president declared. Schell, who is executive vice 
president of Canada Packers, Ltd., Toronto, succeeds J. D. 
Donaldson, president of Brandon Packers, Ltd., Brandon, Mani- 
toba, as head of the council. 


National Renderers Association has moved its head- 
quarters from Washington, D. C., to 130 N. Wells st., Chi- 
cago. John J. Hamel, jr., president, explained that Chicago 
always has been recognized as an extremely important center 
for the industry and the officers and directors believe they can 
be of much greater service to the membership from the new lo- 
cation. Miss Jamie C. Fox of Chicago, formerly with Webb & 
Knapp, Inc., New York City, has been engaged as secretary 
of the association. Joseph B. Huttlinger has been named Wash- 
ington correspondent. Telephone number of the new Chicago 
headquarters is FRanklin 2-3289. 


trade agreements, as proposed 
in the administration’s bill HR-1, was attacked as unconstitu- 
tional and improper this week in testimony by opponents 
before the House Ways and Means Committee. L. Blaine 
Liljenquist, Washington representative of Western States 
Meat Packers Association, was scheduled to appear before the 
committee February 4 in opposition to HR-1. 


Early Sellout of all exhibit space for NIMPA’s April 23-27 
annual meeting was seen this week as John A. Killick, executive 
secretary, visited Chicago to work on convention arrangements 
at the Palmer House. Of the 110 exhibit booths available for 
the convention, only about a half dozen were yet to be sold 
on Thursday. Of the 85 to 90 hospitality rooms available, about 
20 to 25 remained. Space so far has gone only to associate mem- 
bers of NIMPA, Killick said. 


Standby Authority to control prices, wages and rents in the 





event the U. S. is attacked will not be asked of Congress by 
President Eisenhower, contrary to previously announced plans, 
the President told his news conference Wednesday. The ad- 
ministration is afraid such a request during the present Formosa 
situation might touch off scare buying. 
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it even better will receive the guidance of experts from 

many parts of the nation during the ninth annual meet- 
ing of the Western States Meat Packers Association Feb- 
ruary 15-18 at the Sheraton-Palace Hotel, San Francisco. 

Speakers will include USDA officials from Washington, 
Be. representativ es of the Quartermaster Market Center 
System in Chicago, a packer from Kansas City, Kan., a 
management conaultndat from Cincinnati and a U. S. senator 
from California as well as WSMPA leaders and other experts 
from the West. 

East, West and Midwest also will unite to stage the 
largest Suppliers’ Exposition ever held west of Chicago, 
showing the latest in packinghouse equipment, supplies, 
packaging and promotion all under one roof. Exhibitors, 
totaling many more than at any previous WSMPA conven- 
tion, include firms located in a dozen states from New York 
to California. Exhibit space has been enlarged nearly 50 per 
cent. (See page 42 for listing of exhibitors and firms that 
will maintain hospitality headquarters.) 

While the emphasis of the convention will be on principal 
problems confronting the industry in 1955, speakers also 
will discuss problems and developments of national and 


Pp ACKERS who feel the West is best and want to make 





wi 


worldwide scope. Particularly timely in the light of the 
present Formosa crisis will be an address by U. S. Senator 
William F. Knowland of California on “Peaceful Co-existence 
and Our Foreign Policy” at the final general session on Fri- 
day, February 18. The final session also will feature addresses 
on the economic outlook for this year and the challenge 
packers face in years to come. 

Ways to put some “meat” in packers’ profits and to im- 
prove the marketing of livestock and its final product will 
be discussed at other general sessions. 

Opening event of the convention will be the labor session 
at 9:30 a.m. Tuesday, February 15, in Room 2127 of the 
Sheraton-Palace. E. F. Forbes, WSMPA president and gen- 
eral manager, will preside. A meeting of the board of direc- 
tors is scheduled for 2 p.m. Tuesday. In charge will be 
Nate Morantz, WSMPA board chairman and president of 








GOLDEN GATE BRIDGE, upper left, is perhaps most famous 
sight in San Francisco. 

FISHERMAN'S WHARF, lower left and right, is a favorite 
spot for visitors to enjoy colorful displays of seafood and 
lively scenes along the wharves 

LARGEST REDWOOD in Muir Woods, top of page, makes 

» pretty girl look like a miniature figurine. 

GARDEN COURT in Sheraton-Palace, above is probably the 
most famous dining room on the West Coast. 





Photographs courtesy of the Redwood Empire Association and the 
Sheraton-Palace Hotel. 








H. J. KRUSE F. BEARD 
State Packing Co., Los Angeles. 

Registration of convention-goers, 
expected to exceed 2,000 during the 
four-day event, will begin at 9 a.m. 
Wednesday at the south end of the 
hotel lobby. The Suppliers’ Exposi- 
tion also will open at 9 a.m. Wednes- 
day in the Rose Room, Concert Room 
and Rooms A and B. 

WSMPA’s hardworking committees 
then will tie into industry problems at 
nine special sessions scheduled for 
Wednesday morning and afternoon. 
Committees to meet at 9:30 a.m. and 
their leaders are: 

ACCOUNTING COMMITTEE — 
Room 2018. Chairman, Ellis T. Mc- 
Clure, Cuyamaca Meats, E] Cajon, 
Calif. This will be an all-day session. 
At 2 p.m. the meeting will be ad- 
dressed on “How To Finance Small 
Business” by Ralph Crawford, assist- 
ant cashier and loan officer, Wells 
Fargo Bank, San Francisco. 

ANIMAL DISEASES COMMIT- 
TEE — Room 2001. Chairman, G. F. 
Chambers, Valley Packing Co., Salem, 
Ore. A short sound film on the prob- 
lems of vesicular exanthema, the hog 
disease, will be shown preceding the 
addresses. Speakers will be Dr. M. R. 
Clarkson, deputy administrator, Agri- 
cultural Research Administration, 


N. LEZIN P. LEGALLET 


G. F. CHAMBERS R. CRAWFORD 


P. C. DOSS COL. McNELLIS 
USDA, and Dr. Arthur G. Boyd, as- 
sistant director, California Department 
of Agriculture, San Francisco. Also 
present to participate in discussions 
on animal diseases will be sanitary 
officials from the state departments of 
agriculture of the nine western states 
served by WSMPA. 

BEEF COMMITTEE — Comstock 
Room. Chairman, Henry J. Kruse, 
Seattle Packing Co., Seattle, Wash. 
Speakers: Fred Beard, chief, Stand- 
ardization and Grading Branch, 
USDA; Paul C. Doss and Col. C. L. 
Taylor, both of the Quartermaster 
Market Center System, Chicago, and 
Col. Russell MecNellis, Sixth Army 
Medical Section, San Francisco. 

In addition to the continuation of 
the accounting session, meetings 
scheduled for 2 p.m. Wednesday in- 
clude: 

BEEF BONERS COMMITTEE — 
Room 2006. Chairman, Paul Black- 
man, Acme Meat Co., Inc., Los An- 
geles. Col. Taylor, Doss, Col. Mc- 
Nellis and Beard also are scheduled 
to speak at this session along with 
Robert Graf of the Food and Con- 
tainer Institute, Chicago. 

HIDE COMMITTEE—Room 2006. 
Chairman, Leland Jacobsmuhlen, 
Arrow Meat Co., Cornelius, Ore. 


P. CLARK A. B. MAURER 


R. GRAF L. JACOBSMUHLEN 


Speakers: Norman Lezin, A. K. Salz 
Tanning Co., Santa Cruz, Calif.; Paul 
Legallet, president, California Tan- 
ners Association, San Francisco, and 
W. F. Biedebach, California Salt Co., 
Los Angeles. 

MARKETING AGENCIES COM- 
MITTEE — Room 2005. Chairman, 
Prosser Clark of Benson, Bodine & 
Clark Commission Co., Portland, Ore. 
Speaker: Millard J. Cook, chief, Pack- 
ers & Stockyards Branch, USDA, 
Washington, D. C. 

SAUSAGE COMMITTEE — Com- 
stock Room. Chairman, Thores John- 
son, Made-Rite Sausage Co., Sacra- 
mento. Speakers on prepackaging: A. 
B. Maurer, president, Maurer-Neuer 
Corp., Kansas City, Kan., and Jack T. 
Manion, Milprint, Inc., Los Angeles. 
A question and answer period will 
follow the addresses. Serving on the 
panel along with Maurer and Manion 
will be Albert T. Luer, Luer Packing 
Co., Los Angeles, and H. B. Tomson, 
Marathon Corporation, Menasha, 
Wis. 

TALLOW AND GREASE COM- 
MITTEE — Chairman, Jack Allan of 
James Allan & Sons, San Francisco. 
Speakers: Jack Algeo, Sinton & Brown 
Co., Betteravia, Calif., and Dr. G. 
W. Newell, Stanford Research In- 


J. T. MANION 


H. B. TOMSON 
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YOUR SALES START ROLLING HERE 


Top quality printing reproduction is the key to 
sales success, because a sparkling, outstanding wrapper 


will build the sale of your product. 


Western Waxed has the finest, most modern, and widest range 
of printing equipment—rotogravure, letterpress and flexographic. 
This means that we can offer you the best printing reproduction 
in the process most suited to your needs, to give you the 


brightest, most appealing package. 


another reason why Western Waxed 


packaging materials are the best 


WESTER® WAXED PAPER 
DIVISION CRO RBAGH CORPORATION 





S$ 
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BACON PROCESSING by 


PRESCO HYDROJET Curing Brine Infusion 


U.S. PAT. 
NO. 2466772 


NOTE THESE REVOLUTIONARY FEATURES 


SIMPLE OPERATION — One.easy manual opera- 
tion is all that’s needed. THE PRESCO HYDROJET 
automatically does all the rest. 


UNIFORM CURING —Brine is injected rapidly 
through 66 stainless steel needles, assuring uniform 
diffusion. 


RAPID TURNOVER — Pork bellies are processed 
tast, cutting storage, handling and operating costs 
way down. 


HIGH PRODUCTION — Six or more pork bellies 





can be completely infused in a minute — more than 
300 an hour by one operator. 


RUGGED CONSTRUCTION — Stainless steel and 
tough plastic materials are durable and easily 
cleaned. 


LOW MAINTENANCE—Few parts subject to 
wear, breakage or maladjustment. Service require- 
ments are simply and easily handled by operating 
personnel. 


LOW COST— Designed and engineered to be 
a moderately-priced investment for processors both 
large and small. 


The PRESCO HYDROJET is manufactured and sold only by 


PRESCO PRODUCTS 


Flemington, New Jersey 
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E. F. FORBES 


J. ALGEO 


stitute located in Palo Alto, Calif. 

BUYING LIVESTOCK SUBJECT 
TO INSPECTION COMMITTEE — 
Room 2012. Chairman, Ben Gambord, 
Gambord Meat Co., San Jose, Calif. 
This meeting is for WSMPA mem- 
bers only. 

THURSDAY’S PROGRAM will be- 
gin with a general business session 
at 9:45 a.m. in the Gold Ball Room. 
Albert T. Luer, WSMPA vice pres- 
ident, will preside. “A Profitless Pros- 
perity” is the topic to be discussed at 
that session by Nate Morantz. Nor- 
man Brammall, president of Food 
Management, Inc., Cincinnati, will fol- 
low with an address on “Cost Control.” 

Douglas Allan of James Allan & 
Sons, San Francisco, WSMPA vice 
president, will preside at the general 
session to begin at 2 p.m. Thursday 
in the Gold Ball Room. Subjects and 
speakers will be: “Consumers Take 
a Look at Meat,” by Mrs. Robert 
Mather, an Oakland (Calif.) house- 
wife; “Modern Trends in Meat Re- 
tailing,” by Don M. Peckham, meat 
research consultant, Brewster Re- 
search Service, a division of Safe- 
way Stores, Inc., Oakland, and “How 
the Marketing of Livestock and Meat 
Can Be Improved,” by Nelson R. 
Crow, publisher of Western Livestock 
Journal, Los Angeles. 

ELECTION OF OFFICERS and 
directors for 1955 will take place dur- 
ing the general business session at 
9:45 a.m. Friday in the Gold Ball 
Room. Presiding will be C. F. Moore 
of Ogden Dressed Meat Co., Ogden, 
Utah, a WSMPA vice president. An- 
nual reports of officers and reports of 
committee chairmen also will be given 
at this session. 

Sharing the platform with Senator 
Knowland at the final general session, 
beginning at 2 p.m. Friday in the 
Gold Ball Room, will be Prof. William 
A. Spurr, School of Business Adminis- 
tration, Stanford University, Palo Alto, 
Calif., and Tony Whan, vice president 
of Pacific Outdoor Advertising Co., 
Los Angeles. Whan also is president 
of Pacific Indoor Advertising Co., 
a subsidiary, and formerly was in 
charge of West Coast advertising and 
sales for Wilson & Co., Inc., Chicago, 
for more than 11 years. Prof. Spurr 
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DR. NEWELL A. T. LUER 
will discuss “The 1955 Business Out- 
look,” and Whan will speak on “Their 
Future Is In Your Hands.” 


On the Social Side 

Whether it’s the “A” look, the “H” 
look or the “long-torso” look they'll 
see remains the secret of the style 
show planners, but wives and daugh 
ters accompanying packers to the con- 
vention will be able to view the latest 
designs and trends at a luncheon and 
fashion show planned for the ladies 
at 12:30 p.m. Thursday. The special 
event will be in Peacock Court of the 
Hotel Mark Hopkins. Joseph Magnin 
will direct the fashion show, and Paul 
Speegle will act as master of cere- 
monies. Music will be by Jack Ross 
and his orchestra. 

Serapes, castanets and guitars will 
be in style as WSMPA winds up its 
convention with “A Night on the 
Spanish Main,” theme of the annual 
dinner dance set for 7 p.m. Friday, 
February 18, in the Garden Court 
of the Sheraton-Palace. 

From south-of-the-border will as- 
semble such entertainers as Tito Gui- 
zar, Mexican troubador; Calypso Joe 
and Coco-Te, singing and dancing 
team, and Don Marteen, master of 
ceremonies. Also featured will be the 
Helen O'Neill dancers in the Mambo 
and other Latin-American steps; An- 
thony, Allyn and Hodges, a comedy 
adagio trio, and Gene Sheldon, “The 








MISCHA NOVY, billed as a romantic violin- 
ist, performs with his orchestra each evening 
beginning at 8:30 in the Palace Corner 
room. 





N. BRAMMALL D. M. PECKHAM 
Bashful Boy with the Banjo.” Ray 
Hackett’s Orchestra will be on the 
bandstand. 

The dinner itself, however, will 
feature the pride of the West — roast 
prime ribs of choice western grain- 
fed beef. 

A variety of attractions, including 
restaurants featuring foods of many 
lands, also is available in the San 
Francisco area for relaxation and eat- 
ing pleasure after earlier convention 
sessions. 

Some of the newer restaurants are 
Place Pigalle, with its French cuisine, 
and the New Capri Room, where 
charcoal broiled steaks head the menu. 
The Papagayo room at the Fairmont 
Hotel serves fine Mexican food. 

French restaurants in downtown 
San Francisco are the Old Poodle 
Dog, Bardelli’s, Jack’s and Camille’s. 
Famous for their Italian cooking are 
Alfred’s, Fior D’Italia, Julius’ Castle, 
Vanessi’s and the Veneto. In China- 
town, Kuo Wah Cafe and the Cathay 
House cater to clientele that prefers 
Chinese and Cantonese foods. Pacific 
Sukiyaki serves Japanese dishes. 

Some colorful names in restaurants 
that also feature entertainment are 
the Purple Onion, Fack’s, Forbidden 
City, hunger i, Sinaloa, Blue Rock 
Inn, Jack’s Waterfront Hangout, 
Downbeat Club, Club Hangover and 
the Tin Angel. 

Fish in all sizes and in all varieties 
is available on Fisherman’s Wharf 
with DiMaggio’s and Fisherman’s 
Grotto heading the list. 

Among San Francisco’s other fa- 
mous eating places are the dining 
rooms in the major hotels, the Cliff 
House and Roberts-at-the-Beach. 
Trader Vic features Polynesian food; 
the Balalaik serves Russian special- 
ties. Swiss cuisine is available at the 
Saint Moritz, and the Hotel Espanol 
and Jal Alai serve Spanish Basque 
food. 

Cinerama is still drawing crowds 
at the Orpheum theatre, and Gilbert 
& Sullivan’s “The Mikado” will be 
presented by the Lamplighters at the 
San Francisco civic theatre. Some of 
the San Francisco theatres catering 
to foreign film enthusiasts are the 
Stage Door, Clay, Larkin and Bridge. 
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WSMPA MEETING EXHIBITORS 
(See Floor Plan at right) 


Booth Nos. 
Allbright-Nell Co., The .......... 20, 21, 22 
Allen Gauge & Tool Co. .................. 54 
Anderson, V. D., Co., The ................ 62 
American Spice Trade 
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Atmos Corporation .......................... 48 
Basic Food Materials, Inc. ........ 66, 67 
Blondheim, S., & Co. ................ 24 
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California Tanners Association ...... 4 


Cincinnati Butchers’ Supply Co. ....35 
Cincinnati Cotton Products 
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Dewey & Almy Chemical Co. 

(Cryovac Division) ................ 43,44 
Dohm & Nelke, Inc. .................0.0005 11 
Dow Chemical Co., The.................. 72 
Duro-Test Corporation .................... 34 
French Oil Mill Machinery Co. ........ 32 
Garibaldi Bros. Trucking Co. .......... 69 
Globe Company, The ......................... 19 
Gould, Wally, & Co... 40 
Great Lakes Stamp & Mfg. 

MES: bs cise skies tupscaribesosesexsacade 29, 30 


Griffith Laboratories, Inc., The....49, 50 
Hale, James C., & Co. 


(Wrap King Machine) ................ 8,9 
Hercules Fasteners, Inc. .................. 33 
Howard Plastics, Inc. ...............000.... 63 
Irving Machinery Co. ..............00.... 44 
MNS a IN Wy once. cscs sesncasesoccosesone 42 
Kartridg-Pak Machine Co. .............. 71 
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Preservaline Manufacturing 


Ripe enn ere ds Ses Reyer eed 17,18 
Seelbach, K. C., Co., Inc. ....... i. 65 
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CONVENTIONEERS will find relaxing atmosphere in the Palace Corner, dinner-dancing 


club located in the Sheraton-Palace. 
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HOSPITALITY HEADQUARTERS 


Room Nos. 

Alibright-Nell Co... . 2020 
Advanced Engineering 

MPN IC INOW ou.cs2i esos sin onvesdtces 3007-09 
Biondheim, S., Co. .................... 8001-03 
NI Ee basse si ddscdeetdsseissecased 4002-04 
Cincinnati Butchers’ Supply 

Ree syc dese che sgcasdecsvSea scores ssket 7024-26 
Crown Zellerbach Corp. .......... 6002-04 
Custom Food Products ............ 2107-09 
Dewied, A., Casing 

i EE ES: English Room 
Dewey & Almy Chemical Co. 

(Cryovac Division) .............. 2058-60 
Fearn Foods, Ine. ......................00 2044 
LON Cs, ID si ccks cei vscssstesesecnsessacaed 2131 


Griffith Laboratories, Inc. ........ 3040-42 
Kartridg-Pak Machine Co. ...... 2046-48 


Marathon Corp. .................. 3001-03-05 
Mayer, H. J., & Sons ................ 2040-42 
Meat Industry Suppliers, Inc.....4040-42 
POO COE pn cissassdetesevscicssosevice 4007-09 
cee) ibe CMLL, Se ee 2007-09 
Mullinix Packages .................... 6002-04 


Oppenheimer Casing 

WON coy iiesy Ravn dennieces sid French Parlor 
Overseas Casing Co. ................ 3002-04 
Pfizer, Chas., & Co., Inc. ........ 4020-22 
Southern California Gland 


Sete ee 4001-03 
Standard Packaging 

RINE fies oa cas cbt bat esesics esd 6022-24-26 
Stange, Wm. J., Co. .................. 2024-26 
Transparent Package Co. ............ 2127 
Visking Corp., The .............. 2062-64-66 
West Coast Spice Co. .................. 2051 


Zellerbach Paper Co. ........ 6022-24-26 
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INE EE WV u.s. move. 170-ss sticer 


SLICES... 


AUTOMATICALLY STACKS... 





oo MERRERERERETELERERELEREEEEOER ETE SER PRE CREE OC ere eer ree er ere, oo COUNTS... 


produces sliced groups GROUPS... 


ready for packaging- 


without hand labor! 





The new U.S. Model 170-SS offers 
new flexibility in pre-packaging op- 
erations; better, more economical use 
of labor; balanced operation that helps 
achieve maximum production efficien- 
cy. It includes many new, practical 
U.S. features designed to yield new 
savings in time and expense. For ex- 
ample: micrometer thickness control 
for slicing accuracy . . . elimination of 
costly pile-ups . . . automatic handling 
... plus many others! Get all the facts! 
See your U.S. representative, today! 


Benefit from all these important U. S. Model 
170-SS advantages! 


® Improved stacker—assures perfect stacking! 





© Number of slices per group can be instantly changed while 
machine is in operation! 








© Micrometer thickness control--permits unlimited number of 
slice thicknesses! 








* Slices delicate products with minimum waste! 


® No extreme chilling or tempering of loaves required! 


® No honing required! Razor-sharp knife equipped with handy, 
attached, automatic sharpener! 


® Low initial investment enables easy addition of units for 
increased production as business grows! 


© Mini int with red d lubricating system! 





See us at the WSMPA SHOW preview — February 
16-18, Booths 27-28, Palace Hotel, San Francisco! 





The VOLUME-RATED line 


of food machines and scales 
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WETIC/S.. 
TRANSFERS 
70 CONVEYORS 





85% of sliced groups require no weight 
adjustment—on products of uniform size and shape! 





Photo shows how U.S. Model 170-SS au- Use of optional mandrels permits auto- 


tomatically transfers groups from scales matic insertion of product into bags for 
to moving, stainless steel wire conveyors. vacuum packaging. 


U. S. SLICING MACHINE COMPANY, INC., 231 Berkel Bidg., LaPorte, Ind. 


Rush complete information on [] new Model 170-SS Automatic Slicer (J Model 5 Heavy-Duty 
Frozen Meat Slicer [1] U.S. High-Speed Bacon Slicing System [) U.S. Tendersteak Machine 
© Choppers (1) Meat Sows. 
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NATURAL CASINGS 





Producer Believes that Air-Dried Casings Will 
Help Solve Industry By-Product Problem 


New hope for natural casings — 
particularly beef and hog—lies in 
the perfection of air drying and other 
techniques which will yield products 
of uniform size with desirable qual- 
ities and radically reduced shipping 
weight, according to Sylvan Kadison, 
president of Kadison-Schoemaker Lab- 
oratories, Chicago, who announced 
this week that during the past year 
over 25,000,000 Ibs. of sausage have 
been stuffed in the firm’s natural 
laminated air-dried casings. 

Major producers of dry sausage have 
been using the new KSL casing for 
over a year. Development of the prod- 
uct was pioneered by H. Vaessen 
Darmenindustrie and Chemische In- 
dustrie Paul Schoemaker, affiliated 
companies of Kadison-Schoemaker. 
Raw material for the laminated air- 
dried casing is obtained from Ameri- 
can packinghouses, processed in Eu- 
rope and then returned to this country 
for use. 

Asserting that nothing has been 
developed that will “breathe” as well 
as an animal casing, or possess its 
natural porosity, flavor and _ fiber 
formation, Kadison said that his firm’s 
product, in addition to these advan- 


tages, is paper thin, edible and more 
exacting in width and uniformity. He 
stated that it has a perfectly rounded 
closed end, and has no tendency to 
taper. The new casing was originally 
developed for dry sausage, but now 
has been perfected for cooked sausage 
as well. 

One of the interesting characteris- 
tics of the laminated casing is the 
fact that it “shows off” and intensifies 
the natural color of the cured and 
smoked meat product it encases. 

After stating that his company and 
its affiliates are continuing research 
on beef and hog casings, and hope 
to market additional items soon, Kadi- 
son emphasized his belief that other 
producers of natural casings should 
experiment to improve them and to 
safeguard the place of these industry 
by-products as containers for sausage. 
He believes that the near future will 
see all major producers of wet and 
salted beef and hog runners turning 
to air drying. The advantages of re- 
duced shipping and handling costs 
more than offset the expense of dry- 
ing; the contents of a 600-Ib. tierce 
can be shipped, after drying, in a 
relatively small carton. 





Authors Now Want Repeal 
Of Ohio Axle-Mile Tax 


Plans to seek the repeal of Ohio’s 
controversial axle-mile tax on heavy 
trucks were revealed by a group of 
legislators, led by House Speaker 
Roger Cloud of Logan and Rep. Rob- 
ert L. Johnson of Medina, both Repub- 
licans and both authors of the 1953 
law they now oppose. 

After studying highway tax prob- 
lems with representatives of the truck- 
ing industry for nearly a year, the 
group of lawmakers was reportedly 
considering a 2c fuel tax increase for 
trucks only as a means of replacing 
axle tax revenue. 

Cloud estimated such a fuel tax 
boost would yield the same amount 
of money the axle tax was expected to 
produce, about $20,000,000 a year. 
The axle tax actually is netting only 
about $11,000,000 annually and has 
resulted in a breakdown in reciprocity 
between Ohio and other states. 

The move to junk the axle-mile tax, 
which places a levy on trucks with 
more than two axles of from % to 24%4c 
a mile for highway use, depending on 
the number of axles, was expected to 
be strongly opposed by Governor 
Lausche. 
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Army to Extend Storage 
Life of Combat Rations 


The storage life of reserve supplies 
of Army combat rations in the 
United States is expected to be ex- 
tended from the present three years 
to five years by a switch from non- 
refrigerated storage to cold storage 
next fall, the Army Quartermaster 
Corps announced. 

The individual combat or C ration, 
the five-in-one ration, the Assault 
Packer and certain components of B 
rations will be affected. Under the 
new plan, one-fifth instead of one- 
third of the supply will be with- 
drawn for consumption each year and 
the same quantity will be replaced 
in storage. Substantial savings are 
expected since combat rations cost 
about twice as much as the standard 
A rations normally used by the Army 
in the U.S. 


Would Ban Trading Stamps 


A bill to outlaw trading stamps as 
“unfair competition” has been intro- 
duced in the Wyoming Senate. The 
proposed legislation would include 
such stamps in a law relating to un- 
fair business practices. 


New MIB Memorandum Deals 
With Vermin Eradication 


Use of sprays, aerosols and baits 
in the eradication of vermin is the 
subject of MIB Memorandum No. 
214, dated January 25. The memo- 
randum reads: 

“Deodorized kerosene or other ac- 
ceptable solvent solutions containing 
not more than | per cent of the fol- 
lowing insecticidal chemicals may be 
used in all departments of official es- 
tablishments, provided exposed meats 
are first removed and the premises 
cleaned by thorough washing after 
completion of the application: 

“Piperonyl butoxide, N-propyl is- 
ome, Sulfoxide, N-octyl dicyclohep- 
tene dicarboximide (MGK 264, etc.). 

“These insecticides may be used 
in an aerosol bomb in solution con- 
taining up to 5 per cent of these 
chemicals, collectively or individually, 
under the same circumstances out- 
lined above. 

“The insecticidal chemical, mal- 
athion, in a suitable carrier, may be 
used around the outer premises and 
inedible products departments of of- 
ficial establishments. Its use in areas 
where exposed meat or product is 
handled is not acceptable because 
of the residual action which would 
make it difficult to protect exposed 
product from contamination with 
dead insects. 

“The chemical, 2-pivalyl-1, 3 in- 
dandione (Pival, etc.), may be used 
as a rodent bait in official establish- 
ments under circumstances which ab- 
solutely assure no contact with prod- 
uct. Bait composed of foodstuff and 
this chemical may be left in rooms 
containing exposed meat provided 
the arrangement is suitable to the in- 
spector in charge and the bait is 
finely divided and contained in sub- 
stantial locked boxes securely affixed 
to the floor. The boxes should be con- 
structed so as to prevent removal of 
the bait. 

“Naturally, all measures necessary 
to exclude vermin from official estab- 
lishments must be taken. Chemical 
controls should not be regarded as 
a substitute for such measures.” 


Propose North Dakota Levy 
For Agricultural Research 


A bill introduced in the North Da- 
kota Legislature would create a spe- 
cial commission to promote agricul- 
tural research and would impose an 
agricultural tax to finance the pro- 
gram. 

Sponsored by Rep. C. J. Fristad of 
Norton County, the bill would levy 
an excise tax of one quarter of 1 per 
cent of the sales price of all agricul- 
tural products produced in the state. 
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but competition’s breathing 


down your neck! 


If your competitor is making and selling beautiful, uniform, 
8-ounce packages of Pork Sausages produced on B.F.M.’s new 
ARO-MATIC MACHINE — at a saving of 12 to 15¢ a pound, it’s 
going to hurt you right where it hurts worst! 

ARO-MATIC is easy to get. Prompt delivery — fast stock pack- 
. you can catch up with competition — but fast! 


= 


we oe Uf 


The coupon below will bring you the complete, interesting, fact- 
| & yo I gs 

packed brochure on ARO-MATIC — and also the story of what 

ARO-MATIC is doing for leading packers throughout the U.S. 


Send for it now. Get the facts and learn how easy it is to domi- 
nate your market with BIG Pork Sausage volume, at a swell profit. 





| Basic Foop MareriLs, we. 
BR OOK WOOD SEASONING » Br rep tae ol vi 








} 7 ; 
| The World’s Best Pork Sausage Season- j — Eh EF 
ing — satisfaction guaranteed. Order a Basic Food Materials, Inc. 
is ae Sees | gs; State Street 
trial drum mail the coupon today! | Vermilion, Ohio 
| [] Ma‘l us promptly the Brochure that tells all about the new ARO-MATIC 
| Machine. 
| (Ship trial 100-Ib. drum prepaid — BROOKWOOD PORK SAUSAGE SEASON- 
ING. 
* | Indicate preference. [| No Sage Light Sage (] Med. Sage 
| 1) Southern-Style, Hot and Sagey. 
l {_] Have representative call as soon as possible. 
| FIRM NAME BUYER 
| ADDRESS 
| CITY STATE 
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PLANT IS good neighbor. Landscaped grounds have been planted 


with grass and are thoroughly policed. 


THE TEAM of Ralph, Henry, jr., and Edward Van Hoven confers on 


new plans for separate office building. 


Brother Team Making Progress 





MODERN practices include accurate measurement of stabilizer, left, and anti-foam compound for inclusion in each charge. 


With New Rendering Ideas 


HENEVER H. D. Van Hoven 
W and his three sons, who man- 

age Van Hoven Co., Inc., 
St. Paul, Minn., get together, they 
always have a good laugh over a 
standing joke. The elder Van Hoven, 
now in semi-retirement in Arizona, 
never fails to state that “it takes three 
boys to doa man’s job.” 

While the remark is in jest, Van 
Hoven, sr., knows that his sons are 
doing three man-sized jobs. He has 
witnessed the unmistakable growth 
of the firm under the management of 
Ralph, president; Henry D., jr., vice 
president, and Edward, secretary- 
treasurer. 
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They have undertaken major mod- 
ernization, placed __ their company 
among the most progressive of ren- 
dering houses and have explored the 
potentials for animal fats in feed and 
the use of stabilizers in fats and ani- 
mal protein supplements. 

The Van Hoven name is well known 
in the St. Paul area. In 1882 Grand- 
father Peter Van Hoven founded the 
company and in 1896 he moved it to 
its present site in New Brighton, a 
suburb about 20 miles from St. Paul. 
Offices of the firm are located in St. 
Paul. 

The business was a side line for 
Peter, whose primary concern was 


politics. As a politician, Peter was one 
of the men who promoted New Brigh- 
ton in the hopes that large packing- 
house interests would settle there. So 
certain were the promoters of success. 
that they built the large New Brighton 
stock yards. At the last minute, the 
packinghouse interests selected South 
St. Paul. The New Brighton  stock- 
yards are now used by the railroads 
as a transfer point in handling feeder 
livestock. 

When Henry, sr., assumed manage- 
ment of the firm, expansion was an 
economic impossibility. He guided the 
enterprise through the depression 
’30’s and, at the end of World War 
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{I, turned the business over to his 
three sons. 

The youthful managers already have 
faced their share of problems, includ- 
ing a major fire, rebuilding, and the 
abysmal drop in tallow and grease 
prices. 

Early in 1954 the brothers con- 
sulted with architects about an overall 
modernization program which would 
mechanize the firm’s two cooker op- 
erations. However, they hardly had 
time to review the plans when a plant 
fire virtually reduced the plans to 
ashes. Ralph said it was only through 
the splendid cooperation of other New 
Brighton rendering plants that the 
firm was able to stay in business. 

While the fire was a calamity which 
taxed the company’s finances, it had 
a positive side. Ralph said the fire 
highlighted some pertinent facts about 
insurance. 

Taken out when the plant was first 
built, the policies did not account for 
the appreciation in value which took 
place through the years from seem- 
ingly unimportant additions and ma- 
chinery replacement and also through 
the shrinking purchasing power of 
the dollar. 

Now, as a matter of policy, man- 
agement reviews all insurance cov- 
erage once a year in terms of its 
ability to replace damaged equip- 
ment. Ralph also said that modern 
fireproof materials used in new con- 
struction have drastically lowered fire 
insurance costs. The savings possible 
in premiums virtually will pay for the 
new building during its normal de- 
preciable life. The insurance dollar 
now will buy six times the coverage 
possible with the older wooden struc- 
ture. 

While the fire destroyed the walls 
and the ceiling of the old cook room, 
it did not damage any of the equip- 
ment. The new ceiling over the break- 
down and the cook rooms has about 
220 tons of steel-reinforced concrete 
which will provide adequate fire pro- 
tection. Further, it will support some 
of the overhead conveyor materials 
handling equipment the firm plans 
to install in the near future. 

Initial mechanization steps have 
been taken. During the past year a 
new breakdown room and office were 
added. Built of steel-reinforced con- 
crete and cement blocks, the new 
building was designed with utility and 
appearance in mind. 

Management felt there was no valid 
reason why a rendering plant could 
not be made attractive. At nominal 
cost it landscaped the area in front 
of the plant. Colorful enameled awn- 
ings were placed above the office win- 
dows. 

The premises are policed rigidly for 
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PULLED BY WINCH from enclosed receiving dock, dead stock is skinned on butchering 
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board prior to breakup into viscera and carcass meats. 


cleanliness. No accumulation of un- 
sightly collection drums mars the ap- 
pearance of the building. Within the 
plant the inevitable collection drums 
are showered with hot water and 
stacked after each use. Jim Thomas, 
plant superintendent, takes pride in 
keeping his plant as neat as hot water 
and plenty of elbow grease can keep 
a rendering plant. 

On the functional side, the breakup 
room has been equipped with two 
special receiving docks, each having 
aluminum slideaway doors. At truck 
height and flush with the truck body 
floor is the dead stock receiving door. 
With a power winch, also used in 
skinning, the dead stock is transferred 
quickly to the holding area directly 
adjacent to the breakup room. Col- 
lection trucks unload their material 
at a recessed dock within the plant 





proper. The dock is in an area ad- 
jacent to the charging domes of the 
cookers. The loaded drums need be 
trucked manually only short distances. 
In building the new breakup room 
the company decided to install %-in. 
steel plating in front of the cooker 
domes. Thomas says this was done 
for two reasons: the ridged steel plate 
provides better footing in this area 
where the drums are moved about 
and unloaded; the falling drums have 
little effect on steel but they tended 
to break up the concrete floor. The 
spoke-shaped locking yoke of the 
cooker is used as an aid in unloading 
the drums which are braced between 
the two spokes and then upended. 
Another simple precaution in the 
loading operation is the use of a bur- 
lap bag over the cover to prevent any 
meat material from falling onto the 
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RENDERER has own collection point at stock yards. Pickups are made by company employe 
with tractor at left. Winch in van at right pulls carcass up ramp, onto scale, and then into 
truck for delivery to the Van Hoven rendering establishment. 
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cover gasket. The material would pre- 
vent the proper vapor proof seal and 
shorten the life of the gasket as it 
melted. 

In operating the cooker, manage- 
ment has been in the forefront of 
technological progress. Under the di- 
rect guidance of Henry, jr., a graduate 
chemical engineer, it has played a 
significant share in helping to develop 
the “fats-in-feeds” market for the 
rendering industry. After working in 
cooperation with the American Meat 
Institute Foundation on laboratory 
feeding tests, Van Hoven secured 
what it believes to be the first sale 
of animal fats to a large animal feed 
miller. 

The company made products avail- 
able to the miller for original experi- 
mentation in feed blending. It also 
was successful in enlisting the cooper- 
ation of a local trucker in furnishing 
the plant with suitable tank truck 
transportation. Previously, all of the 
firm’s greases and tallows moved by 
rail to the traditional outlets. 

Another field in which the firm 
worked in conjunction with the AMIF 
was in the development of suitable 
stabilizers for animal fats. Working 
with its supplier, the manufacturer of 
Tenox, the renderer conducted many 
tests to determine the amount of 
stabilizer to be added and when it 
should be added. Although these 
questions still are subject to further 
investigation, Henry says they have 
decided to add Tenox R at the beg -gin- 
ning of the cook. 

The ratio at which the stabilizer is 
added is 1/10 of a lb. per ton of 
material. In actual operation, the 
cooker is charged with a blend of 
materials pre-scaled to give the charge 
the proper balance between the soft- 
shop fats the firm collects and tissue 
materials from its dead stock. A pre- 
filled paper container with the stabi- 
lizer is then added to the charge. The 
plant superintendent fills the paper 
container in advance so the workers 
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simply load the cooker and then pour 
the stabilizer into the cooker. 

In addition to the stabilizer, the 
company also adds a predetermined 
amount of Dow’s antifoam to each 
cooker charge. Henry says that in 
spite of good practices and close at- 
tention by the operator, the cooker 
normally foamed over several times a 
week. Since using the antifoam chem- 
ical, he said, foaming has been elimi- 
nated. 

Using small paper cups of the type 
employed in restaurants for jam, the 
plant pre-weighs the antifoam per 
cooker charge at the rate of an ounce 
per 6,000 Ibs. of raw materials. Not 
only does the antifoam eliminate the 
economic loss of fats that might es- 
cape down the hot well but it also 
ends the task of skimming the 
caped greases from the well. 

With aid of his technical training 
Henry has isolated the cause of the 
seemingly unaccountable fire, which 
he termed a one-in-a-million accident. 
The fire occurred early on a Sunday 
morning soon after the watchman 


es- 


from a protection agency pulled the 





A. PODLASEK, renderer, demonstrates lock- 
ing feature of new fireproof door. 


box at the plant. A passing motorist 
noticed the fire and gave the alarm. 

There seemed to be no reason for 
the fire. The boiler fires were banked 
and the plant shut down. Henry found 
that the fire had started in some re- 
cently pressed cake material. He ex- 
amined the cake chemically and deter- 
mined that its raw material had been 
packinghouse trap grease. Investigat- 
ing further, he discovered that cake 
from this material had a high com- 
bustible property. 

Management has since decided that 
if it renders this type of material 
the cake will be housed in an iso- 
lated building until it is ready to ship. 

The grinding operation and prod- 
uct storage still are housed in an 
older part of the plant. Separating 
this older section from the new sec- 
tion is a Stremel fireproof door which 
has a meltable seal within its count- 
erweight system. If the door should 
be left open inadvertently, the seal 
will melt when a specific temperature 
is reached. The door will then lock 
in a controlled pattern that permits 
lapping over of the abutting door 


sections. The door cannot be closed 
improperly. To be closed, it must 
overlap. 


None of the major items of equip- 
ment were damaged by the fire. In 
rebuilding, the firm added a Whitson 
condensate return system in the boiler 
room. Thomas says the unit is trouble 
free as it has no moving parts. The 
condensate pumped from the cookers 
flows, under boiler steam pressure, 
to the collection tank of the system. 
When filled, a float opens a valve in 
the line leading to the boiler and 
closes the line from the cookers. The 
water returns by gravity to the boiler 
as the pressure between the collec- 
tion tank and the boiler is equalized. 

Power driven vent fans have been 
installed in the breakup room and 
the cook room to cool these rooms 
during the hot summer months. 

Within the past year the three 
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Sells itself 
|’ when it shows itself 





In today’s self-service meat department, nothing 
sells your meat products like the sight of the 


products themselves . . . packaged for convenient 
pick-up. Sparkling Cellophane packages attract 
the shopper’s attention . . . show your product at 


its best . . . start that buying impulse! 
Why not help your products to fit into the rapidly- 
growing self-service trend? Get in touch with your 
Du Pont representative. He’ll help you develop an 
effective self-selling package. For information on 
printed materials, check with your converter of Du Pont 
packaging films. E. I. du Pont de Nemours & Co. (Inc.), 
Film Department, Wilmington 98, Delaware. 








Why Du Pont is packaging 


film headquarters DU PONT 


1. WIDE VARIETY OF PACKAGING FILMS scientif- 


ically tailored to meet the needs of varied PA KA ING AND 
products and packages. 


2. TECHNICAL assistance to help you plan the 


most practical and efficient construction of IN DUSTRIAL FILMS 
your package. 


3. MERCHANDISING help through continuing 
nationwide surveys of buying habits, to keep CELLOPHANE - POLYETHYLENE 
your package up to date. ACETATE + “MYLAR” POLYESTER FILM 

4. NATIONAL ADVERTISING to continually 
strengthen consumer preference for your pack- 

aged products. 





RE6 us par OFF 
BETTER THINGS FOR BETTER LIVING 
... THROUGH CHEMISTRY 
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HOLLENBACH 


SUMMER 
SAUSAGE 


gives your regular line 
a year ‘round sales boost 












Give your present line an extra sales 
appeal by putting our 72 years of 
experience and reputation to work 
= tn . « . through the fast-selling 
a 


¢ THEURINGER CERVELAT 
© B.C. Salami 

© Goteberg Cervelat 

© Pepperoni 

© Genoa 

© Capocolio 

© Cooked Salami 

© B.C. Dry Cervelat 

© Manhattan Short Cervelat 


Chas. Hollenbach does not sell retail 
so you will not be competing with 
Hollenbach . . . Hollenbach prestige 
will help sell your entire line! Write 
today for detailed particulars. 





HOLLENBACH 


INC. 


2653 OGDEN AVE., CHICAGO 8, ILL. 
Telephone: LAwndale 1-2500 


SRSA RR ae 5 = ea 
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TAMPER-PROOF imprint of animal's weight 
is made by scale at collection point. 


man-sized boys chalked up another 
achievement. They secured the dead 
stock contract at the South St. Paul 
yards and improved the record keep- 
ing procedure to a degree that won 
the commendation of insurance and 
stock yards officials. 

The yards are located about 40 
miles from the Van Hoven plant. To 
handle the business, the renderers 
constructed at the yards a scale house 
made from Butler prefabricated build- 
ing materials. 

Collections in the stock yard pens 
are under the supervision of A. T. 
Pennig, jr. Equipped with a tractor 
and a low-floor dead animal truck 
onto which the animals are pulled 
by a power winch, Pennig makes 
the rounds of the vards at specific 
intervals. When he collects the ani- 
mals, he fills out the first of the 
record forms which have stream- 
lined accounting procedure. On this 
form he enters the name of the com- 
mission firm to which the animal was 
consigned, the stock yard tag number 
of the animal, its type and color and 
the location at which it was picked 
up. 

At the collection station, the tractor 
is backed up to the chute leading 
to the scale (see photo on page 47). 
Parked at the other end of the scale 
house is the firm’s collection trailer 
which is equipped with a_batterv- 
operated winch. Shackled animals 
are pulled onto the Fairbanks Morse 
scale. When the animal is on the 
scale, Pennig, with the aid of an RCA 
two-way communication system, calls 
out the essential information to the 
state scaler who enters it in his log 
and on an individual scale ticket. He 
then weighs the animal and places the 
scale ticket into the imprinting de- 
vice which prints the weight directly 
on the ticket in an embossed, tamper- 
proof manner. The animal is then 
winched into the trailer. 

After each load Pennig gets his 
copy of the scale ticket from the 
state scaler and enters the data on a 





FLEET OF enclosed trucks is used for city 
pickup of meat scrap in St. Paul area. 


second form which contains facts as 
to commission firm, scale ticket num- 
ber, weight, etc. (see cut on page 
48). At the end of each day this 
form, made out in quadruplicate, is 
distributed. One copy goes to the 
stock yards company, one to the Van 
Hoven office, one to the insurance 
office at the stock yards and one is 
filed at the collection station. 

Edward, who is in charge of the 
collection point operations, said these 
simple accounting records have en- 
abled the firm to pay the commission 
firms the same day. Similarly, the in- 
surance firms can settle with their 
clients quickly. The promptness with 
which the dead animals are accounted 
for pleases the stock yard company of- 
ficials. They can, in turn, give a 
prompt accounting to producers, mak- 
ing for good customer _ relations 
throughout the marketing cycle. 

Edward also manages the firm’s 
collection fleet. For sanitary purposes 
and good will in public relations, the 
trucks are all enclosed. He said the 
firm has an order for a new, all- 
aluminum body which not only will 
enhance the appearance of the ve- 
hicles but permit a greater payload. 
Trucks are replaced in a staggered 
pattern over a four-year cycle. 

The youthful team of Van Hovens 
has ideas for future growth. Plans 
for building a more permanent col- 
lection point within the stock yards, 
a central garage and an office build- 
ing are scheduled for the near future. 
Currently, the plant and _ collection 
point are equi-distant from the of- 
fice, which is located in a downtown 
office building. Ralph said the pro- 
posed building would permit a better 
and more economical dispatching of 
collection trucks servicing the St. Paul 
area and lessen travel time between 
plants and office. 

As volume warrants, the plant will 
undergo its transformation. The fire 
only slowed the three boys down. 
They now are getting their second 
wind. 
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Hold Corn Syrup to 2% of 
Sausage Mix, MIB Says 


The Meat Inspection Branch has 
issued MIB Memorandum No. 215, 
dated January 27, on the use of “ap- 
proved sugars” in certain meat food 
products. The memorandum reads: 

“The reference to ‘approved sugars’ 
in paragraph 18.7(b) of the Meat 
Inspection Regulations, as amended, 
includes sucrose (cane or beet 
sugar), maple sugar, dextrose, invert 
sugar, honey, corn syrup solids and 
corn syrup. 

“Corn syrup solids or corn syrup 
may be used individually or collec- 
tively in an amount not to exceed 
2 per cent of all the ingredients used 
in preparing such meat food prod- 
ucts as sausage, hamburger, meat 
loaf, luncheon meat, chopped ham, 
pressed ham and the like. No limit 
is being placed on the amount used 
of the other approved sugars since 
their greater sweetening quality is 
effectively self-regulating. 

“This memorandum supersedes 
Meat Inspection Branch Memoran- 
dum No. 210, dated November 18, 
1954, and becomes effective immedi- 
ately.” 


Plan Prepared to Develop 
Venezuelan Meat Industry 


A three-step plan to develop the 
cattle industry in Venezuela and im- 
prove the present distribution of 
meat has been prepared by the Rural 
Welfare Council in that country at 





the request of the Ministry of Agri- | 


culture and Livestock. 

A Technical Division 
created to deal with all cattle and 
meat problems and enact the regula- 
tions to be established. Next, public 
cattle markets would be established 
in strategic sections of the country. 
The third step would call for the 
extension of credit to encourage the 
building of plants utilizing meat by- 
products. No action will be taken until 
after a livestock census. 


State Inspection Law Urged 


Adoption of a Minnesota law re- 
quiring inspection and licensing of ani- 


would be | 





mal and poultry slaughtering houses | 
that are not federally inspected was | 


recommended recently by a state leg- 
islative interim commission on live- 
stock and dairy products. 

The commission, headed by Sena- 
tor John M. Zwach of Walnut Grove, 
also recommended the appropriation 
of “adequate funds” to continue and 
further extend the brucellosis control 
program initiated in Minnesota in 


1939. 
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GUARANTEE 


This SPECO Triumph plate is guaranteed under the 
following conditions: 
1. If this plate needs regrinding within FIVE years of purchase date 
indicated, it will be reground at our factory free of charge therefor. 
If reground elsewhere, this guarantee is void. 
2. If plate cracks or breaks under ordinary usage, a new plate with a 


new guarantee will be furnished. 


hammering this plate in order to clean 





It will pay you to look into 
this guarantee at San Francisco 


There are reasons why SPECO alone 
can back its famed C-D Triumph 
plates with a 5-year unqualified guar- 
antee — in writing! There are reasons 
for SPECO’S performance-tested plate 
designs that give you every thin plate 
advantage plus strength to do the job. 


SPECO’S C-D Triumph knives, too, 
are the handiest, strongest, most sani- 
tary knives ever developed. Strong 
where stress is greatest. Cut up to 
500,000 pounds of meat with one blade. 


Learn about SPECO’S performance-tested, 
production-proved meat grinding knives and 
plates at San Francisco. See them at the 
MEPACO Exhibit. Visit our Hospitality 


Suite at the Sheraton-Palace Hotel, February 
16, 17 and 18. 


THE SPECIALTY MANUFACTURERS © 3946 Willow Rd., TUxedo 9-0600 (Chicago), Schiller Park. I 





Use SPECO knives and plates for: 


Sausages 
Frankfu-ters 
Pet Foods 
Ground Meats 
Fresh Pork 
Pork Skins 
Stew Meats 
Chili. Products 
Horseradish 


Vegetables, etc 





Sesic™ 


Get SPECO’S Packer-Tested Knife ana 


Plate Recommendations 


Write for SPECO’S “Sausage Grinding 
Pointers” . . . SPECO’S plate ordering 
Guide and Packer-Tested knife and plate 
recommendations for your particular job. 


Specialists in Meat Grinding Equipment Since 1925 


Daiceitinyte nen centtr cram, 938 
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STYROFOAM offers you 
unmatched by any other 


if 


4 i» 
SYAYL hos Bt 


s000 


LBS. PER SQ.FT 
Here’s How 








Styrofoam 
Compares to Other 
Insulations! 
pee SUPERIOR WATER EXCELLENT 
LOW "K" FACTOR RESISTANCE COMPRESSIVE STRENGTH 
STYR OF oO A M / Permanently Low. —— py a eg = J pon a a Any 
Avg. 0.25 Factor Insulation 





INSULATION A J J 
INSULATION B J 


INSULATION C if 


New York Central Railroad selects STYROFOAM®* 


for its long service life 




















This large, national railroad looked for a low-temper- 
ature insulation that would assure long service life, 
eliminate costly replacements. Styrofoam (Dow ex- 


panded polystyrene) proved perfect because of its 





exceptional resistance to moisture, mold and rot. 





As a result, Styrofoam was chosen for the new 
ecl_9c¢l : . 
75x 76’ cooler, boning room and freezer constructed 


for Chicago Dressed Meat Co., Inc., at the Bronx, 





N.Y. freight station. Its light weight, ease of handling 


‘ « lity » f¢ re > nN inarv IOIS als pan " z = - . > ‘ 

and ability to be fabricated with ordinary tools also The freezer of the Bronx station being constructed. This self-supporting parti- 

paid off in lower installation costs. tion separates the boning room and freezer from the cooler. lhe insulation 
contractor was A. B, Schreckinger & Sons. New York City. Styrofoam was 
used on the walls and ceiling as well as on the floor. 
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<> 
a combination of properties 


low-temperature insulation! 





EASE OF SUPERIOR RESISTANCE | LOW INSTALLATION 
LIGHT WEIGHT HANDLING TO VERMIN & DECAY COST 


Lightest Of All Rigid Pleasant—Fabricates 
Insulations. Avg. Den- Easily with Common Has No Food Value Lowest Cost, Teo, Per 
sity, 1.7 Ibs. per cu. ft. Tools. Doesn't Crumble Year of Service 


v "4 
v V 
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THESE ARE JUST A FEW LEADING COMPANIES THAT HAVE CHOSEN STYROFOAM 


The Best Foods, Inc.; The Goebel Brewing Co.; Southern Dairies, Inc.; General American Transportation Corpo- 
r Ld . r . . .-s . E 

ration; Norge, Division of Borg-Warner Corporation; Kelvinator Division of American Motors Corporation; Metro- 

politan Life Insurance Company; New York Central System; Swift and Company; Oscar Mayer and Company. 


























Dow will send you further information on Styrofoam, 
free, upon request. Please specify if you want general 
information on Styrofoam or detailed information on its 
use in low-temperature work, as a perimeter insulation, or 
pipe covering. Write Dow Plastics Sales Dept. PL 544F. 
THE DOW CHEMICAL COMPANY. Midland, Michigan, or contact 
your Styrofoam distributor: The Putnam Organization, Inc., 


Chicago, Ill. ¢ Seward-Kauffman Corp., Elkhart, Ind. ¢ Styro Products, Inc., Kansas City, Kansas ¢ Par-Foam, Inc., Detroit, Michigan ¢ Floral 
Foam Products, Midland, Michigan ¢ Styro Sales Co., New York City ¢ William Summerhays Sons Corp., Inc., Rochester, N. Y. ¢ G. & W. H. 
Corson, Inc., Plymouth Meeting, Penn. ¢ The Emerson Co., Houston, Texas ¢ Utah Lumber Co., Salt Lake City, Utah « S & S Sales Corp., Milwaukee, Wis. 





you can depend on DOW PLASTICS 
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Amazing NEW material 


Revolutionary NEW Oakite RUSTRIPPER 
provides more and more plants 


with big savings in time and money 


ALL it takes now is just ONE quick treat- 
ment with Oakite RUSTRIPPER —plus a 
good rinse—to remove both rust and grease 
from black iron trolleys and hooks. That’s 
right!—rust, oils, fats all vanish under the 
double derusting —degreasing 
Oakite RUSTRIPPER. 


action of 


Look at these spectacular on-the-job results 
RUSTRIPPER-users are now getting: 


Trolleys in bad shape with exceptionally 
heavy deposits were restored to fit work- 
ing condition in 12 minutes. With regular 
cleaning, this time will be cut to 8 minutes. 


Over 100,000 trolleys have gone through 
the cleaning tank since it was charged 
with RUSTRIPPER. Cost per trolley has 
already been slashed more than 50%— 
and is heading to a 3g cut in cleaning cost 
over former wax set-up! 


At another plant, old rusty gambrels which 
formerly had to be removed from the rail 
for special soaking and brushing were left 
in the line and came from the washer 
looking good as new! 


Investigate Oakite RUSTRIPPER now— 
find out what revolutionary new Oakite 
RUSTRIPPER can do for you. Write for 
information, demonstration to Oakite Prod- 
ucts, Inc., 20A Rector Street, New York 6, 
New York, 


\yzed INDUSTRIAL cy), 


OAKITE 


Are 
RIALS . metHoDS * 


gue! 


“Before” and ‘‘After’’ photo- 
graph showing Oakite Rust- 
ripper's reconditioning action. 


ct 


Technical Service Representatives in Principal Cities of U. S. and Canoda 
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BRINE PIPES and valves on hog cooler spray deck are severely 
pitted and corroded. Sprays can be’ seen in operation. 






s 





Operations 


CLOSEUP of badly deteriorated coils removed from unit shown 
in photo below. Brine had been untreated. 


How To Reduce Corrosion in Brine Systems 


XCESSIVE corrosion of metal 

by brine used about the plant 
for refrigeration purposes is sometimes 
so common as to be accepted as a 
necessary evil. Brine systems often 
deteriorate at extremely fast rates. 
The evidence turns up in partially 
concealed high production costs, in 
improper cooling and in short lite 
of expensive equipment. 

A knowledge of why corrosion oc- 
curs and facts about preventive action 
can go far in saving many millions 
of wasted dollars every year. 

When portions of unit coolers, 
brine pumps, pipes, coils or other 
parts begin to deteriorate or fail pre- 
maturely in their normal functions it 
is a good bet that unwarranted condi- 
tions prevail. Early replacement of 
dilapidated parts or an accumulating 
loss of refrigerating capacity rapidly 
will build excessive operating costs. 
Many records in scattered plants show 
that too frequently brine pumps have 
to be replaced after only one year of 
operation, unit coolers repaired after 
three to four years and pipes changed 
in four to five years. 

Corrosion in unit coolers may clog 
or weaken fan blades, plug baffles 
and obstruct air flow through coils. 
Rust on pipe coils can cut down the 
refrigeration capacity more than 50 
per cent, The inner parts of pump 
casings may become soft and porous 
because of electrolytic action. In less 
than a year the interiors of pump cas- 


FEBRUARY 5, 1955 
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ings and rotors have been observed 
to be so softened that they could 
be cut with a knife to a depth of 
from 1/8 to 3/16 in. 

While galvanizing certain parts may 
be accepted as a partial solution, it 
is not always possible or as effective 
as anticipated. Zinc coating is not 
entirely passive to the chemical ac- 
tion of strong brine. It is also sub- 
ject to cracking, flaking, crushing or 
other damage in handling and _fit- 
ting into place. Any small imperfec- 





UNIT COOLER being inspected for ex- 
cessive corrosion. Outside, made of stain- 


less steel, shows little wear. Interior, of 
galvanized and black iron, shows severe 
corrosion (see top right photograph). 


tion in the galvanizing allows brine 
to creep under the coating and cause 
serious deterioration. Recent attempts 
to use stainless steel have proven 
more effective but have been retarded 
because of the high costs of the 
metal and the difficulties of fabrica- 
tion. 

Because brine used for refrigeration 
is so severely corrosive to metals it 
is practical to treat the brine at mod- 
erate cost. Treatment consists of two 
major steps: 

1. Control of electrolytic action. 

2. Depositing a protective film on 
the metal. 

The amount of treatment depends 
upon the volume of the brine in the 
system, the quantity of salt in solu- 
tion, and the intensity measurement 
of acidity or alkalinity. 

Tests and application of brine treat- 
ment do not necessarily need the 
services of a qualified chemist though 
such help may be valuable in set- 
ting up initial procedures. Mainte- 
nance is not beyond the scope of an 
operating engineer or his helper who 
can be readily trained in this work. 
Most important is conscientious care 
in making tests and in application of 
the treatment. 

Brine used about the plant for re- 
frigeration is normally kept at a salom- 
eter reading of between 65 and 85 
according to individual requirements 
to prevent freezing or control humid- 
ity. Because the stronger the brine 
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the greater its affinity to absorb mois- 
ture from the air, lower salometer 
readings are considered more eco- 
nomical. Following references are to 
sodium brine only. Calcium brine for 
use in meat packing plants is likely 
to be disapproved by MIB inspectors. 


Theory of Corrosion 


Electrolytic action is closely allied 
with direct chemical action upon met- 
als subject to brine corrosion. The 
electrolytic theory is based upon prin- 
ciples similar to those in a storage 
battery. The plates are the metals 
of the brine system which invariably 
differ, however slightly in metallic 
composition, to form negative and 
positive poles, The brine solution is 
a conductor of electricity like the 
dilute acid in the battery. When two 
, pieces of metal are inserted in a 
liquid that will conduct electricity, 
a chemical action takes place which 
creates electricity and deteriorates the 
metal. This is true in brine systems 
even when the metals are of an ap- 
parently similar composition. 

Excessive acidity or alkalinity are 
controlling factors in the speed of 
corrosion. Besides causing electrolytic 
action, acidity has a very noticeable 
effect upon iron while too great an 
alkalinity causes severe pitting in iron, 
steel and zinc. While the pure metals 
used in laboratory tests do not always 
bear this out, field tests of the more 
impure metals used in industry show 
a very definite reaction. 

Control of corrosion caused by brine 
used in refrigeration is accomplished 
by neutralizing the solution to pre- 
vent electrolytic action and by pro- 
viding a protective film on the surface 
of the metal. Some metals, like stain- 
less steel and aluminum, normally 
build up a protective layer of oxide 
that tends to protect the base metal 
from further corrosion from moist air 
and weak solutions but not from 
strong brine or electrolytic deteriora- 
tion. The oxides of iron (rust) are 
readily soluble in moist air or weak 
chemical solutions. In brine control 
an effective protective film is built 
up on the exposed metal while at 
the same time the brine is also treated 
to insure a neutral solution to retard 
or eliminate harmful electric or chem- 
ical action. 


Control of pH 


Besides the salometer measurement 
of the amount of salt in the brine 
there is also the hydrogen ion or pH 
measurement of the intensity of the 
acidity or alkalinity. When the pH 
value is 7.0, a neutral condition exists. 
The solution is neither alkaline or 
acid. Higher readings indicate a 
greater intensity of alkalinity, lower 
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BECAUSE of electrolytic action, some parts of these brine pumps that serve spray decks 
and unit coolers had to be replaced after only one year of service. 


readings indicate a greater intensity 
of acidity. The brine should never be 
on the acid side and, if there is 
galvanized metal in the system, should 
not be very alkaline. A preferred 
range for practical purposes is from 
7.5 to 8.0. Tests for pH values are 
explained later, 

To bring the brine from the acid 
side up to 7.0, an accepted way is 
to add caustic soda to the mixing tank 
in small amounts at 2 to 3 hour 
intervals. Alternate pH readings are 
taken until the brine attains the de- 
sired proportion. Where the pH shows 
the brine to be definitely alkaline or 
higher than 8.0, small amounts of 
muriatic acid, diluted 3 to 1 with 
water, may be poured in the mixing 
tank ahead of the agitator to lower 
the reading. In place of the acid a 
milder acid reaction is given by bub- 
bling carbon dioxide gas into the mix- 
ing tank or by means: of a chamber 
containing the gas through which the 
brine is sprayed. Tests should not 
be taken until enough time has 
elapsed to assure sufficient absorption 
and distribution throughout all of the 
brine. 

Changes in pH values can readily 
be brought about inadvertently by 
absorption of air, moisture or fumes 
and more abruptly by an ammonia 
leak in the cooling coils or by use 
of old contaminated salt from the 
curing cellar. If not regularly tested, 
brine may very rapidly become of a 
severely corrosive nature. 


Retarding Corrosion 
By Protective Films 


The presence of chromate in the 
brine gives a maximum _ protection 
against corrosion by building up a 
shielding film on the metal surfaces. 
Chromate can be introduced by the 
more popular crystalline sodium di- 


chromate or by the stronger chromic 
acid. Because of its acid reaction 
chromate should be added to the 
brine before adjusting the pH. Brine 
showing less than 7.5 is raised near 
that point before the chromate treat- 
ment. Standard initial treatment is 
200 Ibs. of sodium dichromate to 
1,000 cu. ft. of the sodium brine. 
When chromic acid is used the pri- 
mary treatment is 6 lbs. of the acid 
to 1,000 cu, ft. of brine. 

Chromate treated brine does not 
need to be renewed except that new 
or make-up brine should be equally 





Quantity of Sodium Dichromate 
to Maintain Initial Concentration 


Salometer Reading Lbs. of Sodium Dichro- 


at 59° F. mate per 100 Ibs, of 
Salt (NaCl) 
60.0 1.79 
64.0 1.67 
68.0 1.59 
71.7 1.47 
75:2 1.39 
be 1.32 
82.8 1.24 
86.8 1.18 





treated to maintain 10 to 20 parts 
per million. Because full chromic 
treatment colors the brine slightly a 
sample taken and stored away at the 
time of the first measured treatment 
is valuable for later comparison. The 
use of chromates to inhibit brine 
dates back in laboratory and field 
tests for over one hundred years. 

As an alternate to the chromate 
treatment, sodium silicate (water 
glass) is sometimes used, mixed 50 
to 100 Ibs. of silicate to 1,000 cu. 
ft. of brine. One gallon of the silicate 
is diluted with 9 gals. of water and, 
after being heated to about 200° F., 
is poured slowly into the brine ahead 
of the agitator. After about two weeks 


(Continued on page 80) 
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VISCERA INSPECTION TABLE 
INCREASES PRODUCTION... 
STREAMLINES OPERATIONS 








®& The Globe beef and calf viscera inspection table 
complements any plant modernization program wherever 
carcasses are to be transferred on a moving chain conveyor. 
New design and construction have simplified cleaning and 
have improved appearance. New frame design has elimi- 
nated excess number of legs used on many types of convey- 
or tables. A full range of sizes are available to fit into any 
scheme of installation, efficient sterilizing chamber is fur- 
nished, chain and framework is galvanized, and flights are 
of gleaming stainless steel for extra sanitary precaution. 
Get Globe's complete story on this and other types of 
tables for all meat packing operations today. Your Globe 
salesman will be glad to discuss your individual problems 
and our engineering department will work out any tech- 
nical difficulties you may have. 


40 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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Canco’s 55 cam 


At your right is a reproduction of the ad featuring 
the mouth-watering Pennsylvania Dutch Dinner. It’s 
the opening ad in Canco’s spectacular 1955 consumer 
advertising campaign . . . a campaign that promises 
to be even more strikingly effective this year than it 
was in 1954! 

Pennsylvania Dutch Dinner will appear in full color 
on two pages in the February 14th issue of Life, and 
the February McCall’s and Good Housekeeping. That 
means a potential audience of 47,700,000 will have 
their appetites whetted by tempting recipes that call 
for a variety of canned foods. 

This is an opportunity for you! See that your 
brands are highlighted—priced attractively and dis- 
played prominently in your retail outlets. 

With Pennsylvania Dutch Dinner, we continue in 
*55 what we started in 54... to create a buying urge 
and help build the prestige of all canned foods and 
beverages. This means, again this year, profits for you 


... Uf you cash in on it! 





Go first to the people who are first! 


@ AMERICAN CAN COMPANY a rcmc tianiton, can 
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Mats or photographs for newspaper advertising .. . 





To help YOU get YOUR brand featured in food retailers’ newspaper” 
ads, Canco has mats for the main illustration of this Pennsylvania” 
Dutch Dinner ad (2 col. 65 screen) for any tie-in program you may 
work out with your retailers. A mat or photograph will be sent 
FREE direct to any retailer planning such a promotion. Requests 
should be addressed to: American Can Company, Sales Promotion 
Division, 100 Park Avenue, New York 17, New York. 
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Sales Program 


A‘ UNUSUAL gift that looked 
like a white elephant turned out 
to be an important management 
tool for Marcus A. Feldman, presi- 
dent of Rueckert Meat Co., St. Louis. 

When Feldman’s employes _pre- 
sented him with a tape recorder last 
Christmas, he was genuinely grate- 
ful, but puzzled as to the gift’s utility. 
Today, Feldman states he wouldn't 
part with the recorder for anything. 
His reasons are both sentimental and 
practical. 

The machine is used to record 
sales meetings, to record negotiations 
with major suppliers or buyers and 
to record management confabs. It is 
a tool that has helped improve sell- 
ing techniques, Feldman declares. 

The recorder first was used when 
Feldman’s son, Stanley, the firm’s vice 
president, left town on_ business. 

While he was away three impor- 
tant meetings took place. Normally, 
he would have had to be briefed on 
the meetings by someone when he 
returned. 

Such word-of-mouth information as 
to what took place might be colored 
or incomplete. Mutually available 
time would have to be arranged for 
Stanley and the narrator. Since three 
meetings took place during Stanley’s 
absence, the chances were good that 
he would have heard a milked down 
version of each. 
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Sight and Sound 
Spark Purveyor's 


The tape recorder proved the solu- 
tion to the problem. Not only did 
Stanely hear the complete proceed- 
ings of the meetings, but he played 
them back at his own convenience. 

When listening to the recorder, 
normal interruptions, such as _ tele- 
phone calls, can be handled easily. 
The recorder is stopped and then 
started again. There is no second 
party marking time during the call. 

The firm found the tape recorder 
an effective aid in helping to program 
sales meetings. Marcus says that sales 
personnel are assigned specific topics 
which they must present. The fact 
that what they are going to say will 
be recorded motivates them to do 
their best. Further, talking into the 
microphone helps improve the speak- 
ing technique of the salesmen. The 
difference in delivery style between 
the first recording and about the 
sixth recording makes one wonder 
if it is the same individual speaking, 
Marcus relates. 

The recording technique tends 
also to foster a greater degree of 
mental versatility. Salesmen find 
themselves stating a problem at the 
beginning of the meeting and pro- 
viding an answer to their question 
later, in logical, convincing sequence. 

One salesman wondered verbally 
if it paid to make a delivery to a 
customer who ordered only 10 Ibs. 


Marcus Feldman and son, Stanley, view with 
approval new photos of plant which salesmen 
use as sales aid. 


Feldman and Lester Simner, sales manager, 
listen to playback of recording made during 
sales meeting. 


of the firm’s specialty, St. Louis 
steak. Recorded discussion soon es- 
tablished that even if the firm in- 
creased the price to the customer 
by 10c a Ib., the sale still would be 
unprofitable. The company estimates 
the cost of handling an order within 
the plant to be $1. 

Before the meeting ended, the 
salesman was advancing the sound 
sales policy that accounts have to be 
judged in terms of their potential 
profit and customer cooperation. 

Obviously, if the 10-Ib. order were 
only a small part of the total volume 
of the account, the account should 
have been serviced, with efforts made 
to expand total sales to the customer. 

In recording this meeting, Marcus 
told of his efforts to educate the var- 
ious institutional customers about the 
cost of making deliveries. Late one 
Friday afternoon he received a phone 
call for 20 lbs. of club steaks. He 
told the customer that the product de- 
sired was available and the butchers 
would prepare the meats in portion 
sizes provided the customer would 
pick up the order. The customer 
agreed. It took the customer over 30 
minutes to reach the Feldman plant. 
By thus exposing the buyer to 
the problems of making a delivery, 
Marcus converted him to the policy 
of consolidating his orders. 

Another recording reveals that one 
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SPEED UP WRAPPING TIME 
AND IMPROVE YOUR PRODUCT 
APPEARANCE IN ONE STROKE 


 Tri-pak 


(patented) 














a 1) CE ————————— 

Daniels TRI-PAK is th iginal i 

ae Ta a D Outside sheet of Paquatuf, a white, tough 
assembled multiple sheet wrap, three 





sheets attached at one edge to make greaseproof paper, the ideal background 
triple wrapping a single operation - for your logo and other information. 

and a single inventory. 

TRI-PAK, with superb design and &) The middle sheet is Dan-D-Sorb, absorb- 


printing, Daniels style, gives you a 
distinct sales advantage in the food 
markets. 


ent center cushion, for added shape and 


protection. 


DUO-PAK, another Daniels unit as- 
sembled wrap is available without the 
center cushion. 


& Inside sheet of grease resistant glassine. 





, > Kis There DANIELS product to fit your needs, printed in sheets and 
W & invite Ingu Wiles rolls... transparent glassine @ snowdrift glassine @ superkleer transpar- 
ent glassine @ lard pak @ bacon pak e ham pak grease-proof @ sylvania 
cellophane @ laminated papers @ special “Heat-Seal” papers. 


PREFERRED PACKAGING SERVICE 


SALES OFFICES: Rhinelander, Wisconsin 
Chicago, Illinois . . Philadelphia, Pennsylvania . . Akron, Ohio 
Denver, Colorado . . Dallas, Texas . . Los Angeles, California 





RHINELANDER, WISCONSIN 


Creators - desiqners - multicolor printers 
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The Jumbo-Lug is a 
lightweight, rugged, economical con- 
tainer in the proper size to handle up to 
100 Ibs. easily — can be stacked six high 


for space-saving delivery and storage. 


5 MeClintock 
UMBO Lug 


SEAMLESS ALUMINUM CARRY-ALLS 
for MEATS, POULTRY, FISH 


tion Strips for Handles; Drain Holes in 


Sanitary — Rustproof—easy to clean. Seamless Covers at Extra Cost 


Market tested and approved by health 


authorities. 
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AT BOOTH 64 
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238s Equipped With: 
Stainless Steel Stacking Handles; Wear Protec- 


Rim. 


: McClintock Manufacturing Co. Dept. NP114 


2700 S. Eastern Ave., L. A. 22, Calif. 











Meat Industry Since 
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of the salesmen was concerned about 
a good customer who stopped order- 
ing when the firm refused to make 
a second delivery on Christmas Eve. 
Although the company announced in 
advance that it would deliver only 
once on that day, the customer called 
at noon for another delivery. The 
order was politely refused. 

Marcus pacified the salesman by 
telling him the customer would re- 
order because the firm provided the 
type of product and service he wanted. 
The prediction proved right. Two 
weeks later the customer ordered 
again. 

In another of the recorded sales 
meetings the problem of payments was 
discussed. The speakers agreed that 
slowness in making payments was in 
itself not a sign of a bad credit risk. 
Some people always are slow in mak- 
ing payments. The risk lies with the 
account that once paid after ten days 
but then slipped two and _ perhaps 
three weeks behind. Slipping out of 
a payment pattern is a danger signal 
that the customer doesn’t have the 
cash to follow his payment routine. 

Not only does the recording tech- 
nique bring about a mutual exchange 
of selling experiences and _ expose 
the sales force to some of manage- 
ments’ problems, but it has the 
advantage of permanence. Various 
members of the sales staff can play 
back any tape whenever they desire 
better to understand a specific prob- 
lem of selling. Marcus observes that 
selling is a science which can be 
learned. Tape recordings permit the 
beginner to profit from the experience 
of the successful salesmen. 

Another modern selling aid used 
by the plant is a kit with a viewer 
and three-dimensional photos of the 
firm’s operations. Stanley states that 
a salesman who calls on a new cus- 
tomer might be dismissed as another 
fly-by-night operator. If he can show 
the customer the interior of the firm’s 
beef coolers, its cutting rooms and 
its own sausage kitchen in which 
product is made specifically for the 
institutional user, he has a chance 
of overcoming sales resistance. 

The salesman must use discretion 
in deciding to whom and when to 
show the pictures. 

Marcus states that the plant is al- 
ways kept in top condition. Any po- 
tential customer who views the pho- 
tos is welcome also to see the plant 
itself. Once a year the plant is re- 
painted with Damptex. The firm uses 
paint which permits application with- 
out removing meat from the coolers. 
As long as the meat is removed from 
the rails close to the walls, painting 
can be done in a room full of beef 
quarters, Marcus asserts. 
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Cut minutes off production time, and you 
have dollars and cents saved in lower unit 


costs. The new Hamilton Style PC Pressure | 


Cooker is built for speed to save you those 
dollars. 


For faster heat-up it has a full ‘super jacket’’ which heats | 
the entire hemisphere of extra large inner bowl. And the | 
steam jacket is equipped with a new, specially designed | 


steam spreader to give quick-heating efficiency to your 
cooking process. 


In addition to fast processing the Hamilton PC Pressure | 


Cooker also has many sanitary features, including highly 
polished stainless steel surfaces, tubular legs with smooth 


and rounded kettle-sockets, and adjustable, vermin-repel- | 


lent floor flanges. 


Available in capacities of 30-250 gallons, the | 


pressure cooker is designed for internal kettle 
pressures to 15 psi and steam pressures in 
jacket to 90 psi. 


FREE Hamilton Data Sheet H-12. . 


Write Dept. U. 
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For FLAVOF that 
freezing won't kill 
...Use Natural Spices 


The freezing of sausages has been 
assuming a bigger role in the indus- 
try each year. Yet sausage is one of 
the most difficult meats to freeze and 
hold in.storage for more than a few 
months. On prolonged storage, the 
fresh, pink color of the meat changes 
to grey. At the same time a stale 
odor and flavor develops. Rancidity 
quickly follows, making the sausage 
inedible. 


Extensive tests at the Georgia Experi- 
ment Station have shown that Natural 
Spices retain their flavor well under 
prolonged storage. With their built- 
in antioxidants, they actually improve 
the keeping qualities of sausage. 
Natural Spices give you unparalleled 
flavor—with antioxidant value thrown 
in as Mother Nature’s bonus. 


x You Carat. Finprove. on Nadine 


American Spice Trade Association 


82 WALL STREET, NEW YORK 5S, N. ¥. 
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MODEL “RL” FITS NEW TREND 
IN TRUCKING INDUSTRY 


To gain maximum payload within allowable length 
limits, the trucking industry is adopting cab-over- 
engine tractors and longer trailers. The new Model 
RL was designed for installation well within the 
remaining space between tractor and trailer. 


EASY TO SERVICE 


h 7 
Engine, compressor, and controls—the parts that 
require routine attention—have been brought down 
to an easy-to-reach level. Doors at front and side 
provide easy access to these parts. 











ONLY NATION-WIDE SERVICE 

AND PARTS ORGANIZATION 

IN THE INDUSTRY 
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SEND FOR COMPLETE DETAILS, NOW! 
U.S. THERMO CONTROL CO. 


44 South 12th Street, Minneapolis 3, Minn. 


Please send complete information on the new Thermo King Model RL 
trailer refrigeration unit. 


i Name : a 
i Firm ; 





_ Street 
City__ u ie ae 
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Expert Reviews Current Status of Refrigeration 
Equipment in the Meat Processing Industry 


Significant developments in the re- 
frigeration field in recent years which 
aid the meat packing industry in 
lowering costs and improving prod- 
uct control were reviewed by H. B. 
Howe, president of Howe Ice Ma- 
chine Co. of Chicago, at the conven- 
tion of the National Association of 
Practical Refrigeration Engineers. 

“Just a few years ago,” Howe told 
the group, “the average packing plant 
operated slow-speed, steam-driven 
equipment and coolers were piped 
with brine coils or brine spray decks, 
all handled from a central brine cool- 
ing system. Temperature variation 
was considerable in the various rooms, 
depending upon product load. This 
was generally accepted as a neces- 
sary evil. No attempt was made to 
control humidity or circulation. To- 
day the central brine system is just 
as obsolete as a Model “T” Ford. 

“The first step on the road to im- 
provement was to install brine spray 
floor type unit coolers in each room. 
This gave us automatic temperature 
control in each cooler of the plant 
and with properly engineered ducts, 
we were able to secure better air 
distribution. There were certain ob- 
jections to this type of equipment in 
that we had to add salt each day to 
maintain brine density and the salt- 
laden air caused considerable loss of 
bloom or color on the meat products. 
The maintenance cost of the cooler, 
due to rapid corrosion of rails and 
hangers, was an unnecessary item of 
expense. Last, but not least, the unit 
cooler occupied considerable floor 
space, value of which has increased 
400 per cent during the past 20 years. 


Ceiling Units Popular 


“With the exception of a few of our 
very large and very old plants, all 
packers now operate direct expansion 
ammonia with individual automatic 
control in each room; automatic hu- 
midity control in rooms where close 
control of product is necessary, and 
uniform air circulation, regardless of 
whether we are on the operating or 
off-cycle of the refrigeration system. 

“A large number of meat packers— 
1600 plants—have standardized on a 
popular ceiling type of unit. More 
than 15,000 of these Gebhardt circula- 
tors are in use. Installed at the ceil- 
ing, these stainless steel units re- 
quire no duct work and operate with 
the simplest type of controls; namely, 
a thermo valve and a liquid solenoid 
and thermostat for the entire group 
of units in a given cooler. Defrosting 
is automatic, without the need of con- 
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trols, and is engineered into the in- 
stallation. These units are direct-ex- 
pansion; in 95 per cent of the plants 
the refrigerant is ammonia. 

“Let us step out of the coolers into 
the engine room of the modern pack- 
ing plant where we will find a group 
of two, three or more compressors of 
modern design. Instead of one or two 
large compressors, we will find two 
or more units depending, of course, 
upon the size of the ~ operation. 
These compressors will vary in capa- 
city from 10 to 50 tons and are driven 
by V-belts from a high torque auto- 
matic start type motor. During the 
peak load period of the day, all of 
the compressors are in service and 
are kept in operation with suction 
pressure controls, As the cooling load 
drops off, one or more compressors 
will stop and keep only enough com- 
pressor capacity on the line to main- 
tain efficient ‘operation. 

“The balance of the high pressure 
side, such as condensers, whether it 
is horizontal shell and tube type with 
cooling tower, evaporative type or 
atmospheric type, are also operated 
automatically to control water-blow- 
ers, fans and pumps. 

“More and more meat packers are 
building large freezers and freezer 
storage due to the demand for frozen 
boned meat and processed steak, 
patties, etc. Here is a job for a 
booster compressor, which not only 
saves power, but eases the wear and 
tear on all compressor equipment. 
In considering the installation of a 
booster compressor, you have a choice 
of the rotary high-speed V and the 
VW reciprocating type, also high- 
speed, as well as the more convention- 
al multiple cylinder medium-speed 
vertical type. The present day de- 
sign of booster compressors, like the 
standard line of reciprocating units, 
incorporates crankshaft seals of the 
non-adjusting type; pressure lubrica- 
tion and automatic unloaders. All this 
means that we can easily and safely 
handle any type of plant balance with- 
out complication. 

“Oil failure pressure switches pro- 
tect the compressors from damage. A 
comparative new arrival in the re- 
frigeration plant installation is an 
automatic, inexpensive liquid return 
unit. I do not refer to the familiar 
liquid pump, with its high initial cost 
and high maintenance cost, but to a 
transfer device that traps all excess 
liquid on the suction return to the 
compressor and automatically trans- 
fers the trapped liquid back to the 
evaporators by means of high-pres- 


sure gas. It is simple in design and 
nearly fool-proof in operation. A de- 
vice of this type is a “must” on low 
temperature plants where high speed 
compressors are used. It not only in- 
creases the efficiency of all evap- 
orators by over-feeding, but keeping 
liquid out of the compressor results 
in more efficient operation and cer- 
tainly saves many a headache for the 
operating engineer. 

“Blast freezers with heavy duty fin- 
coils and thermo-valve control, can 
show maximum efficiency because 
permissible over-feeding the coil is 
perfectly safe with an. automatic 
liquid return unit, and hot gas auto- 
matic defrost complete the cycle for 
a perfect operating, fool-proof, low 
temperature job with one or more 
large freezers. Another change in 
freezer storage design is the use of 
the heavy duty gravity type fin coil, 
which occupies much less space than 
the conventional pipe coil and is 
much more readily defrosted with hot 
gas. 


Columbus Meeting Feb. 9 
On City Inspection Fees 


The city council, board of health 
and meat packers in Columbus, Ohio, 
are scheduled to meet at 7:30 p.m. 
Wednesday, February 9, to work out 
the problem of adjusting meat inspec- 
tion fees. 

Councilmen say the fees can be 
reduced without affecting the type of 
inspection rendered by board of 
health inspectors. Board members 
contend they don’t care how the 
money is provided for inspection but 
that $85,000 to $90,000 is required 
to do the job. 

The city’s largest home-owned 
plant, David Davies, Inc., may move 
if the fees aren’t reduced, according 
to Councilman Roland A. Sedgwick. 


Oil Chemists to Meet 


The 46th annual spring meeting of 
the American Oil Chemists’ Society, 
Chicago, will be held in New Orleans 
April 18-20. Chairman of the meet- 
ing will be R. M. Persell of the South- 
ern Regional Research Laboratory, 
New Orleans. T. H. Hopper of the 
same laboratory is program chairman. 


Tennessee Poultry Bill 


A bill introduced in the Tennessee 
Legislature would bring poultry 
slaughterhouses under the same law 
and regulations covering livestock 
slaughterhouses. The poultry plants 
would have to meet minimum sanita- 
tion requirements and pay an annual 
inspection fee of $10. 
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A CORRUGATED floor display for frozen 
and refrigerated foods has been designed 
and produced for Swift & Company, Chi- 
cago, by the specialty division of Con- 
tainer Corporation of America, Chicago. 
Developed primarily for two-day weekend 
promotions in supermarkets, the display is 
low cost and knocks down flat for easy han- 
dling. An aluminum foil lining, double wall 
corrugated pads and a dead air space pro- 
vide insulation. The unit uses dry ice for 
frozen foods. 





PORK SAUSAGE of Wilson & Co., Inc., 
Chicago, is linked with Pillsbury Hot Roll 
Mix in a large-scale national promotion for 
home made pizza, which broke February 2 
over CBS TV and radio networks. Double 
page spread in full color also is scheduled 
for Life magazine February 14 to promote 
preparation of Italian dish in home kitchens. 


x *&* * 





POLYETHYLENE BAG recently was adopted 
by Peters Packing Co., McKeesport, Pa., for 
packaging firm's hot sausage, pork sausage 
and souse. Material was chosen primarily 
for its easy handling during plant opera- 
tions. Previously a cellophane bag was used. 
All three new packages are family designed. 
They are printed in red, yellow and blue 
and bear company's logo-type. Designer 
and supplier is Milprint, Inc., Milwaukee. 
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Armour Introduces Bacon 
Package of Maroon, Gold 


A distinctively new sliced bacon 
package that frames a “picture win- 
dow” of fresh bacon slices against a 
rich background of deep maroon and 
gold has been introduced by Armour 
and Company in Chicago, Miami and 
several other markets. 

The new wrapper, an_ airtight 
pouch, is being used to package Ar- 
mour Star Vacuum Packed sliced 
bacon. Printed in six colors, the new 
package features a lifelike reproduc- 
tion of cooked bacon slices on the 
front, and five illustrated menu sug- 
gestions on the reverse side. 

The Raymond Loewy designed 
package, while retaining the familiar 
Armour trade-mark, is a clear depar- 
ture in styling from other bacon 
packages in the Armour line. 

“We wanted a package that would 
reflect visually the ultimate in bacon 
quality,” explained H. C. Allen, Ar- 
mour bacon sales manager. 


Selling Sausage-In-Sauce 


Latest addition to the line of Ital- 
ian-style food products made by V. 
La Rosa & Sons, Inc., Brooklyn, is 
sausage links in sauce, packed in a 
15%-0z. can. TV spot announcements, 
radio and car cards are being used 
to promote the new product, which 
retails for about 50c. 


+ WIENERS 


b Smohe 
| Roasted’ Sa 


NEW PRINTED cellophane wrapper has 
been adopted by Schaaf Sausage Co., Mil- 
waukee, for sausage distributed in self- 
service stores. Predominantly red and yel- 
low, accented with black, the new wrapper 
is designed with diagonal ruling and plays 
up Schaaf name and "smoke roasted" 
slogan. One wrapper is slugged with word 
“wieners" while the other has room for 
pressure sensitive labels identifying variety 
of meat products. Milprint, Inc., Milwau- 
kee, is the supplier. 





Merchandising 


Editors Get Advance Taste 
Of ‘August Sandwich Time’ 


A dozen food trade associations, 
including the American Meat Insti- 
tute, staged an appetizing advance 
send-off for “August is Sandwich 
Time,” national sandwich month pro- 
motion, at a recent two-day meeting 
at the Gotham Hotel in New York 
City. 

Top food editors, writers and ad- 
vertising-merchandising executives at- 
tended the sessions, which featured 
an “invent-it-yourself” super-smorgas- 
bord sandwich sampler buffet. The 
buffet tables extended 84 ft. and held 
more than 200 fillings, including 26 
varieties of sausage and canned meats, 
along with 50 different kinds of bread. 
Total number of possible sandwich 
combinations from the offering was 
computed by a statistician as 285,- 
074,000 two-deckers or 69,655,000 
three-deckers. 

Mrs. Monica Clark represented the 
American Meat Institute. During last 
years “National Sandwich Month,” 
meat packers increased canned lunch- 
eon meat production by more than 
2,000,000 Ibs., she reported. The 
Wheat Flour Institute, Chicago, is 
the coordinating agency for the pro- 
motion. 


Excelsior Warming up Area 
For Frosted Meat Products 
An insulated shopping bag pre- 


mium and a weekly half hour of 
Liberace will be used by Excelsior 
Quick Frosted Meat Products, Inc., 
Long Island City, N. Y., to promote 
its products in the Buffalo market, 
the company announced at a cocktail 
party for Buffalo area store personnel 
and distributors. 

Excelsior is sponsoring Liberace’s 
Sunday night program over station 
WGR-TV in Buffalo. The premium, 
a Thermo-Keep fibre glass insulated 
shopping bag suitable for carrying 
frozen foods, is offered to customers 
for $1 and the label from any Ex- 
celsior frosted meat package. 


Deviled Ham Being Pushed 
As Main Dish for Meal 


A variety of uses for deviled ham, 
heretofore promoted mainly as a 
snack item, is being emphasized by 
William Underwood Co., Watertown, 
Mass., in the firm’s 1955 advertising 
campaign. 

The company has introduced a 
4'2-0z. family-size can of deviled 
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Here’s How the Cost-Reducing EXPELLER Operates 







2. 24” Tempering Apparatus 
Properly Conditions Material by 
Means of Steam Jacket and 
Agitator Paddles 


* 


3. Vertical Feed Worm 
Shaft Conveys Conditioned 
1. Raw Material Material to Pressing Barrel 


Enters Here 


‘ 










40 H.P. Electric Motor 
Drives Main Pressing Shaft, 
Vertical Feed Worm Shaft, 

and Tempering Agitator Paddles 


Patented Choke 


: ; ; 4. Pressing Barrel Where 
Mechanism Restricts Material 


Grease and Tallow Are 
Removed from Cracklings 



















7. Pressed Coke 
Containing 6 to 8% 
Fat Content Discharged Here 


et 
iA 


ows owen es ee 


: 6. Grease and Tallow 
5. Grease Discharge Conveyor Discharged at This Point 


Simple, Sure Operation Assures Long Trouble-Free Service! 





@ Although Anderson Crackling Expellers pro- can operate the machine, and once started, they 
duce tallow, grease and cracklings with greater run almost entirely automatically. Enjoy these 
efficiency and at lower cost than any other equip- _— cost-cutting benefits now being received by the 


ment, their simple, sure operation assures the owners of hundreds of Expellers. Write today for 
user years of trouble-free service. Any workman _full particulars. 





*Duo Crackling Expeller model shown. 
T. M. Reg. in U. S. Pat. Off. 
WESTERN MEAT PACKERS! 
STOP IN AT ANDERSON 
BOOTH #62, 
SHERATON PALACE 
HOTEL, 
SAN FRANCISCO, 
FEBRUARY 16-18 


THE V. D. ANDERSON CO. 


1956 WEST 96th STREET e CLEVELAND 2, OHIO 
Subsidiary of Chesapeake Industries, Inc. 
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Now, you can give your bacon the 


rich, deep-grained flavor always as- 


sociated with slow curing — but you 
can do it the new, quick way with 
Custom Complete Bacon Cures. 
Carefully blended and balanced, 
these wonderful cures make a world 
of difference where it counts most — 
right in the customer’s frying pan. 


That’s when the tantalizing, mouth- 


watering aroma is at its finest ... 


when the appetizing, crisp appear- 


ance really sells the customer on 
your brand. 


Equally important, Custom Com- 
plete Bacon Cures make a big dif- 


ference when bacon is still in the 
showcase — because its full 
and firm texture give it real take- 
home appeal. What’s more, all 
Custom cures are specially com- 
pounded to prevent fading and hold 
flavor longer. 


Write us today and have your 
Custom Field Man call to tell you 
about regular or special cures blend- 
ed to your specifications. 





color 





We're looking forward to see- 
ing you! W.S.M.P.A. Convention, 
San Francisco. Suite 2107-09, 
Sheraton Palace Hotel. 











FOOD PRODUCTS, INC. 
701 N. WESTERN AVENUE, DEPT. N25 
CHICAGO 12, ILLINOIS 
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ham, and is featuring the product for 
main dishes, such as deviled ham 
with eggs, cheese, rice or macaroni. 
“Glorify Plain Foods” is the theme 
of the new ads, which carry a free 
recipe booklet offer. 

Underwood will continue to mar- 
ket its 2%-oz. can. Batten, Barton, 
Durstine & Osborn is the advertising 
agency. 


Compass Premium Sends 
Sales in Right Direction 


Sales of the Valley Farm “Toasted 
Porkies” of Reimer’s Meat Products, 
Inc., Green Bay, Wis., increased 40 
per cent after the company began 
inserting a western-style compass in 
each I|-lb. package, according to Dick 
Schibly, advertising manager. 

The premium offer was advertised 
on television and through store post- 
ers inviting boys and girls to “Be a 
Valley Farm Trail Blazer.” Oppen- 
heimer Casing Co., Chicago, suggest- 
ed the compass idea to promote the 
natural casing product. 


Merkel Gives Employes 
Product Praise That Plays 


Merkel, Inc., Jamaica, N. Y., has 
inaugurated a novel practice to keep 
its personnel up-to-date on Merkel 
advertising activities. The company 
presented microgroove recordings of 
its new musical jingle to more than 
1,000 employes to play for their 
families and friends. 

On the paper sleeve of each rec- 
ord is a printed listing of the seven 
New York radio and television sta- 
tions and the 18 personalities who 
are promoting Merkel products. 


Visking Corp. to Sponsor 
Second Snapshot Contest 


A nationwide snapshot contest simi- 
lar to the one conducted last year 
will be sponsored again this year by 


| the Visking Corp., Chicago, to pro- 





| 


mote the sale of skinless frankfurters 
and smoked link sausage, Henry A. 
Lotka, Visking sales manager, an- 
nounced. 

The contest will open on May 1 
and close on June 15. 


| Washington Food Show Set 


“Let’s Eat” will be the theme of 
an educational food exposition to be 
staged November 12-20 at the Na- 
tional Guard Armory, Washington, 
D. C. Food manufacturers, proces- 
sors, packagers and distributors will 
be invited to exhibit, according to 
the producer, Washington Food Show 
Corp. 





"DON'T FEED JUST Half a Dog" is the 
theme of the 1955 Ideal Dog Food adver- . 
tising campaign of Wilson & Co., Inc., Chi- 
cago. National magazines, Sunday supple- 
ments and daily newspapers are the major 


media. Pointing out that two of every 
three dogs are known to suffer from faulty 
nutrition, ads say that Ideal supplies all the 
proteins, vitamins and nutrients of a com- 
plete seven-course meal. 





Louisiana Trade Mark 
Law Revisions Noted 


Notices have been sent out by the 
corporation division of the Louisiana 
secretary of state’s office warning that 
most of the 6,600 trade marks and 
trade names which have been regis- 
tered in the state during the past 
half-century will lose their legal pro- 
tection next mid-summer unless they 
are renewed. 

A revision of the Louisiana trade 
mark law, enacted last year, set a 
July 28, 1955, deadline for all trade 
marks which were registered more 
than ten years ago. 

The Louisiana trade mark law dates 
back to 1898 and, so far as could 
be determined, its first amendments 
were made last year by the simple 
expedient of repealing the old law in 
its entirety and rewriting it under the 
same section number of the revised 
statutes. The life of the registration, 
which under the old law extended for 
the life of the owner or owning cor- 
poration, has been shortened to ten 
years and the registration fee was 
raised from $1 to $10 by the new 
legislation. 


New Research on Research 


“How Marketing Research Helps 
Small Manufacturers” is the title of 
a new leaflet issued by the Small 
Business Administration as No. 59 
in its series of management aids. It 
contains a number of marketing ques- 
tions and explanations. Copies of the 
leaflet may be obtained from SBA’s 
field offices. 
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ATMOS IS THE "O 
AND "PROVEN" SMO 





Such a working masterpiece of sound engi- 
neering skill is much more than a beautiful, 
efficient-looking addition to the modern meat 
packing plant... it’s the best buy for your 
smokehouse dollar! ATMOS is the "Original" 
Air Conditioned Smokehouse! ATMOS smokes, 
cooks and showers in one, fast, money-saving 
operation. ATMOS is backed by more than 
a quarter-century of engineering and manu- 
facturing experience. ATMOS assures abso- 
lute temperature control within a plus or 
minus range of 3 degrees. We invite you to 
write today for the complete ATMOS Story 
which details all of the plus-advantages of 
the one-and-only ATMOS. 





‘ 
28 


| ae 
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For an engineered Survey of your Smokehouse needs, call or write: 





All ATMOS Smokehouses are engineered 
to your exacting requirements . . . our 
long experience is your guarantee of 
complete satisfaction. 


Complete smokehouse building blue- 
prints and engineering service. When 


call ATMOS! 


you want the best... 
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PHONE EASTGATE 7-4240 


CORPORATION 


Alinos 


1215 W. FULLERTON AVE. ° 


lod siley.-\clomar mia al, (01h, 


FORT ENGINEERING & SALES LTD., 197) TANSLEY ST.. MONTREAL, CANADA © PHONE CHERRIER 2166 
GRIFFITH LABORATORIES S.A. » 37 EMPIRE ST7.. NEWARK 5, NJ. 





MITTELHAUSER & WALTER « HAMBURG 4, GERMANY 
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_ New Building, 


Operating Ideas 
Used by Royal 


I—EXTERIOR OF KILLING building showing fenced and curbed truck 
ramp to basement, dog food loading and covered grease interceptor. 


Sacramento plant's structure, killing floor arrangement, inedible handling, 


refrigeration facilities and grease interception are carefully planned 


service proved to be a blessing for the Royal Packing 

Co. of Sacramento, Cal., which recently added a new 
killing unit, two coolers and a loading dock to plant 
facilities already in existence. Due to the delay, it was 
possible to employ novel erection methods and to incor- 
porate in the structure new product handling procedures 
and equipment improvements which were not available 
at the time the original plans were made. 

The plant was scheduled for erection by J. E. Harbin- 
son, owner, in 1949, but lack of sewage disposal facilities 
blocked the project and it was decided to postpone con- 
struction of the killing floor unti] a municipal sewer system 
was installed. 

In the meantime, three coolers, a welfare unit and 
office facilities were built and for the past five years oper- 
ations have been limited to four-way beef boning for 
Army contract and jobbing for the trade. Finally the 
sewage obstacle was overcome when the local sanitary 
2—GUARD FENCE AND GATE of galvanized pipe around dry district placed a primary treatment plant in service simul- 
pickup area. Note the cable for actuating the gate. 


GS ve YEARS OF waiting for municipal sewage 





3—GENERAL VIEW of bleeding and pritching areas with some 4—GUIDE CHAIN RETURNING single rail hang off lander of loading 
of the head working facilities at the left. position for cattle on the sanitary pritch grating. 































LOADING AREA 


tanec 
the « 
Ay 
proje 
ing 

store 
in s 

and 
prov 

will 
ope! 
unit 
: 


ove! 


5—¢ 


one 











































SALES COOLER 
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MANURE SUMP & PUMP 
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MANURE HOPPER 
VIBRATING SCREEN 
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LAYOUT OF ROYAL killing unit and coolers. With much edible and inedible 
product moving out of the plant, transport is expedited by the provision of 
ample and specialized loading facilities. Elevation on next page shows how 


three classes of inedible material are loaded. 


taneously with the opening of the new disposal plant of 
the city of Sacramento. 

Approval on the initial killing plant had expired so the 
project was completely redesigned. The beef killing build- 
ing is 56 x 62 ft. in size with a full basement for hide 
storage and inedible product loading. This unit is now 
in service and a small stock floor has been designed 
and will be erected as soon as bids are received and ap- 
proved. A temporary frame wall closes off the side which 
will be continued as the small stock kill to permit beef 
operations to be conducted while the rest of the abattoir 
unit is being completed. 

The superstructure is placed on steel columns and flat 
overhead steel frame. Pitch of the roof is produced by 


5—GENERAL VIEW OF killing floor. Note high level windows on 
one wall, an arrangement for which several advantages are claimed. 








HIDE CELLAR 
HIOE (ONDER KILL FLOOR) 
cHuTEe—@) 
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SALT RECOVERS GUTTER DRAIN 


BLOOD BLOW TANK 








tapered nailing strips bolted to the level steel members. 
Curtain walls are of 6-in. precast concrete panels poured 
on casting beds and moved to the wall line for erection 
by a mobile crane. The plywood casting beds produced 
a smooth exterior wall while the surface of each slab was 
steel troweled to a smooth finish for interior wall face. 
Permission was obtained from the MIB to modify the 
original window schedule and place all steel sash high in- 
the wall. The sash is standard 8 ft. 1 in. commercial pro- 
jected type which extends from 14 ft. 6 in. above the 
floor line to the steel member at the upper plate line. 
This simplified the slab forming and reinforcing and per- 
mitted larger slabs to be poured, handled and erected. 
The slab casting forms were standardized since they 


6—CARCASS SPLITTING station where a pneumatic spreader is 
used. Washing and clothing area can be seen in right background. 


, CR eee or: 








7—EDIBLE OFFAL PROCESSING equipment. Note the high window sill 


line and manner in which piping is carried along uninterrupted wall. 


were virtually all identical except 
in a few instances where openings 
were to be placed in the wall for 
chutes and doors. This method also 
made for faster construction time 
since the units were more or less 
modular. The vertical steel columns 
were enclosed in concrete poured to 
the wall slabs, the projecting steel 
reinforcing bars being properly lapped 
into the pilaster. Mechanical vibra- 
tion produced a smooth, plaster-like 
finish that required little or no point- 
ing up. 

Interior partition walls are of frame 
and plaster construction above a con- 
crete poured base 6 ft. high. This 
was necessary since hoisting equip- 
ment could not reach far enough to 
handle precast units of such size as 
to make their use practical. Wall slabs 
were 14 ft x 14 ft. 6 in. in size and 
weighed approximately 9 tons each. 
They were lifted by two point sus- 
pension, and channel iron strongbacks 
were employed to prevent fracture. 
Each slab is pinned to the floor at 
three points by the use of three pins 
spaced properly so as to telescope 
previously prepared cans in the foot- 
ing. The cans are filled with wet con- 
crete at time of placing the wall slab 
and horizontal movement is thus ar- 
rested as soon as the concrete in the 
can sets up. 

The use of high fenestration also 
proved advantageous in other ways. 
It provided a solid uninterrupted wall 
for bracket supports for pipe lines and 
machinery bracing. Track framing can 
butt the walls, wherever such fram- 
ing occurs, at virtually any point for 
anchoring with clip angle standard 
connections without running into a 
window. 


The high sash provide excellent dif- 
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fusion of light and, when glazed with 
glare-proof, heat-resistant glass, such 
as was employed in the job, the work- 
men can face a window at any time 
of day, irrespective of the sun’s posi- 
tion. The glass employed has a heat 
resistance factor of 85 per cent. 

In localities where prevailing winds 
are constant, it is believed that con- 
tinuous sash, set at the upper plate 
line, can effectively ventilate a killing 
unit, even accommodating the vapors 
incident to cleanup operations. In this 
installation, because of climatic condi- 
tions, overhead vents and heaters are 
required effectively to control vapors 
and prevent condensation. 

Basement construction on this job 
presented a tough problem because 
of a seasonable high water table. The 
Sacramento river, only four blocks 
distant, is controlled by levees and 
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8—INEDIBLE PRODUCT HOPPER CHUTES are suspended from 
ceiling in the inedible product loading room (see elevation). 


in the spring, at high water stage, a 
water table of 5 or 6 ft. can be antic- 
ipated. Since elevation of the base- 
ment floor of the plant is minus 8 
ft., special construction was employed 
to prevent buckling of floor slabs 
under water pressure. Continuous 
beams, properly reinforced, were 
poured monolithic with the slab in 
somewhat the same manner as an ele- 
vated floor, but engineered to with- 
stand upward, instead of downward 
pressure. Drainage of the basement 
is effected by a sump and float con- 
trolled pump. 

On the killing floor a heavy duty 
fence of 2-in. galvanized pipe is in- 
stalled around the dry pickup area in 
front of the knocking pen. It is pro- 
vided with a rolling gate controlled 
by the knocker through a cable and 

(Continued on page 73) 










DOG FOOD COCK 





SLUNK CAGE fh: 


ELEVATION SHOWS how different chutes dump three classes of material into the com- 
partmented truck; latter is parked in this location at all times. 
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(Continued from page 72) 


sheave system for quick closing. See 
Photo 2. 

Single rail hang off landers are em- 
ployed on the rumping hoists. They 
are provided with guide chains which 
are suspended from overhead arms 
placed directly over the pritch grates, 
plumb with the hind legs of cattle 
lying on the plates. When the empty 
lander is lowered, the guide chain 
swings the lander across the inspec- 
tion aisle so as to hang in position 
for application of the trolleys which 
are already in the legs of the beef on 
the floor. See Photo 4. This precludes 
the carrying of the lander from hoist 
to plates and also has the advantage 
of allowing the operator to use both 
hands for placing trolleys on the 
lander. The guide chain’s attachment 
to the hoisting chain is just above the 
swivel attachment and does not inter- 
fere with landing or chain movement 
through the hoist sheave. 

The method of loading inedible 
material in this installation is note- 
worthy. Three separate hooded open- 
ings are placed in the floor of the 
inedible products room. They handle 
respectively (1) pecks, (2) soft stuff 
and (3) hard stuff, bones, feet and 
condemned carcasses. This separation 
was requested by the rendering com- 
pany which has its trucks equipped 
with partitioned bodies to retain the 
classified product. 

The operator on the viscera separat- 
ing table tosses the peck into a chute 
which passes through a wall trap and 
continues on into the hooded peck 
chute. Soft viscera are passed through 
a wall trap for flushing and fatting 
in the inedible room. This operator 
loads the soft stuff chute. Bones, cat- 
tle feet and head bones are trucked 
to the hard chute hopper. 


Renderer Pleased With System 


All three chutes empty into hop- 
pers suspended from the ceiling of 
the inedible products loading room 
below. See Photo 8. A motor truck 
is parked in position to receive the 
material at all times. When the loaded 
truck is moved for replacement with 
an empty truck, the hopper doors are 
locked and products are stored tem- 
porarily until the empty truck is in 
position to receive them. 

It is of operating significance to 
report that the rendering firm con- 
sidered the installation as superior to 
handling product by drum or truck 
with loading done from the same 
level, even though one motor truck 
is standing in loading position at all 
times and is otherwise out of service. 
Its labor saving features are easily 
recognized since the renderer’s truck 
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BATTERY OF NEW EVAPORATIVE condensers and cooling tower. The new compressor 


room can be seen in the background. 


is loaded by operators who must 
necessarily handle the product in the 
course of preparation. 

The new chill cooler has a capacity 
of 160 beef. Offal is chilled in the 
same room in a curbed area which 
can accommodate 12 trucks. The loca- 
tion is ideal for transportation of prod- 
ucts from the rough offal section of 
the killing room as well as for cus- 
tomer inspection and shipping opera- 
tions. Twelve overhead refrigeration 
units provide a 16-hour heat extrac- 
tion time and can hold the room to 
within 2° of nominal setting. 

The sales cooler accommodates 250 
beef and has one brake rail to drop 
quarters for transfer to the jobbing 
department in one of the original 
coolers. Nine overhead units are used 
in this room. 

The refrigerated loading dock is 
provided with one receiving and five 
shipping doors. Outside beef is oc- 
casionally required to supplement the 
plant’s kill for army contract boning 
and is handled by special hoist and 
low rail track system. 

Special grease interception facilities 
are provided to preclude overloading 
the sewer lines of the sanitary district. 
The basin has a primary sludge cham- 
ber equipped with carborundum floc- 
culation tube for lifting the fat parti- 
cles so as to assure their passage to 
the second chamber for flotation re- 
covery. The fat pad in this chamber 
is moved to the skimming gutter by 
a series of fantail water sprays. Sludge 
is moved to the sludge pit mechani- 
cally through installation of transverse 
drag plates. 

Three supplementary compartments 
house the (1) flow measuring flumes, 
(2) sump pump, and (3) the fat 
recovery pit. By valve arrangement 


the one sump pump can be used to 
lift fat for recovery, pull off sludge 
from either the primary or secondary 
chamber, or completely evacuate the 
entire basin. Sludge is lifted to the 
elevated paunch manure hopper but 
bypasses the vibrating screen to pre- 
clude plugging the fine mesh of the 
screen. 

Simultaneous with the erection of 
the new killing plant the old and new 
refrigeration units were consolidated 
in a new compressor room 32 x 35 ft. 
in size. Three compressors, 64% x 62 
in size, and one 4 x 4% unit provide 
approximately 135 tons refrigeration. 
Three 24-ton evaporative condensers 
are employed, supplemented by a 
cooling tower. See Photo 9. 


Royal Has Own Feed Lab 


Extensive feeding and holding yards 
are provided on 15 acres adjoining 
the limits of the establishment and 
have a capacity of around 3,000 head 
of cattle. 

Original as well as recent construc- 
tion was designed by Dr. Harry 
Shepherd, meat plant consultant of 
Sacramento. The sewage disposal unit 
was designed by Harry Jenks, sanitary 
engineer of Palo Alto, Calif. The Con- 
tinental Construction Co. of Sacra- 
mento erected the plant. 

All killing floor machinery and 
equipment, tracking, lavatory units 
and rolling stock was supplied by 
Carpenter-Hetzler Co., Los Angeles; 
compressors by Cyclops Iron Works, 
San Francisco; Gebhardt overhead 
blower units by Advanced Engineer- 
ing Corp., Milwaukee; evaporative 
condensers by Niagara Blower Co., 
New York; grease interception equip- 
ment by Chain Belt Co., and sewage 
pump by Fairbanks Morse Co. 


73 








# 150 Boss “H-Control” Hydraulic Grate Dehairer. The hydrau- 
lic controlled dehairer with simplified “H" type lever control. 


ae en | 





Mechanical muscles directed by a 
single ‘‘H TYPE” lever, gives the oper- 
ator complete control of throw in, 
throw out, cradles at all times. 





“HH TYPE’ shift lever operates in a 
manner similar to automotive shift 


POINTS FOR 


v 
Heavy steel construction throughout. 
v 


Grate bars—extra heavy, high qual- 
ity, cast iron. 





v 
Cradles—perfectly formed forged steel, 
reinforced with welded-in tie rods. 

v 
Scraper shaft turns on self aligning, 
totally sealed, roller bearings. 





FS = 

: Totally enclosed reducer gears run- 
3 HERES ning in oil. 

fe aad ES ; v 

: S58 ee 


Hog killing and kindred equipment 
to go with dehairers. 








CHAS G SCHMIDT 


HYDRAULIC DEHAIRER 
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Complete penainine (Zoutrol 





HYDRAULIC 
to gambreling 
table 


levers. The #150 BOSS ‘'H-Control”’ 
Dehairer's smooth, powerful, hydrau- 
lic action, responds instantly to oper- 
ator's touch. Injury to hogs is elimi- 
nated by constant ‘‘H-CONTROL” and 
through the flexibility of hydraulic 
action, 


PURCHASERS 


Vv 
Spray pipes with Globe Valve and 
powerful force spray nozzles. 

Vv 
Standard 10 H. P. motors. 

v 
12 standard, 4 point stars, fitted with 
4” BOSS belt scrapers. 

Vv 
Installation supervision by factory 
service man available. 

Vv 
Capacity 125 hogs per hour. 

v 
Built by world's foremost Dehairer 
manufacturer. 


Replacement parts in stock. 


WRITE FOR COMPLETE DETAILS 


Inquiries from the Chicago area should be addressed to The Cincinnati 
Butchers’ Supply Company, 824 West Exchange Avenue, Chicago 9, III, 


TT Te aae win SUPPLY COMPANY 
CINCINNATI 16. OHIO 
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The Meat Trail... 





Jarvis Is New Swift President; Holmes, Chairman, as Centennial Year Begins 


Five changes in the top manage- 
ment staff of Swift & Company, Chi- 
cago, were an- 
nounced late last 
week by the 
board of direc- 
tors as the com- 
pany began its 
centennial year. 

Harotp H. 
Swirt, who has 
served as chair- 

man of the board 
H. H. SWIFT since 1948, has 
been elected 
honorary chairman and will continue 
as director and consultant to the 
board. JouN HoLMEs, president since 
1937, succeeds Swift as board chair- 
man, becoming the chief executive 
officer of the company. PorTEeR M. 
Jarvis, executive vice president since 
1950, was elected president. 

Two new vice presidents were 
elected by the directors. They are: 
E. D. FLetcHaLL, who will assist 
Jarvis in the management of the com- 
pany’s meat packing plants, and 
RoBERT W. RENEKER, who will direct 
activities in agricultural research, in- 
dustrial relations and public relations, 
and also assist the president. 

Commenting on his voluntary re- 
tirement, Swift pointed out that at 
70 years of age “it is appropriate to 
have somewhat less responsibility and 
somewhat more leisure.” He _ has 
spent 47 years with the company, 
37 of them as an officer and director. 
The youngest and only living son of 
Gustavus FRANKLIN SWIFT, company 
founder, he started with the firm in 
1908. At various times he has super- 
vised the beef, lamb and veal, dairy 
and poultry and industrial relations 
departments. He was vice chairman 
for 11 years. 

Holmes becomes chairman of the 
national meat packing company after 
48 years as an employe. He started 
his Swift career as a messenger in 
1906. Holmes served as vice presi- 
dent from 1928 until 1937 when he 
became the first man outside the 
Swift family to head the company. 
He has been a Swift director since 
1932. 

High hopes for the future were 
voiced by Jarvis, Swift's fifth presi- 
dent, as he assumed his new duties. 

“Swift & Company is building for 
a greater future as it starts its second 
century of service,” Jarvis said. “We 
want to keep pace with our growing 
nation, and we are gearing our oper- 
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JOHN HOLMES 


P. M. JARVIS 


ations to achieve this goal with a 
program of continued plant modern- 
ization and added emphasis on re- 
search. More people need more food 
and better food to meet the challenges 
that lie ahead. We are well equipped, 
in manpower and facilities, to do the 
job of processing and distributing the 
products that Américans need.” 
Swift’s new president started his 
company career in 1926 in the pro- 
vision department of the South St. 
Joseph meat packing plant. He came 
to Chicago in 1928 and in 1933 be- 
came an assistant to Holmes. He was 
elected vice president in 1941 and 
a director in 1949. His background 
of company service encompasses 
nearly all of Swift’s varied activities, 
including supervision of meat pack- 
ing plants, dairy and poultry opera- 
tions, vegetable oil mills, animal feeds, 
agricultural research activities, indus- 











STORY OF MIDWEST'S meat processing in- 
dustry is told by Oscar Mayer (right), 
president of Oscar Mayer & Co., in ap- 
pearance with Fahey Flynn, narrator, on 
telecast of "This is the Midwest’ over 
WBBM.TV in Chicago. Program spotlights 
an important Midwest industry each week. 
Show, sponsored by Harris Trust and Sav- 
ings Bank, is co-produced by CBS and Chi- 
cago Association of Commerce and In- 
dustry. 





E. D. FLETCHALL R. W. RENEKER 


trial relations and public relations. 

Jarvis also is active in various civic 
activities. He is trustee of the Uni- 
versity of Chicago, director of the 
Foundation for American Agriculture 
and of the Farm Foundation, and re- 
cently became director of the Chi- 
cago Community Fund. 

The two new Swift vice presidents 
both started their company careers 
in 1934, Fletchall in the refinery de- 
partment and Reneker in the purch- 
asing department. 

In 1941, Fletchall was assigned to 
the executive offices of the late G. F. 
Swirt, son of the founder, and later 
to the president’s office. Fletchall has 
served as manager of Swift meat 
packing plants at Winona, Minn., and 
South San Francisco and as assistant 
manager at South St. Paul. He re- 
turned to Chicago in 1953 and since 
then has assisted in the supervision 
of meat packing plants. 

After 12 years in the purchasing 
departments at Chicago and Kansas 
City, Reneker became an assistant to 
the vice president in charge of pur- 
chases and by-products. Then fol- 
lowed four years in the adhesive de- 
partment, specializing in sales. In 
1950, Reneker was assigned to the 
staff of the president’s office. During 
the last year and a half he has assisted 
Jarvis in directing agricultural re- 
search, industrial relations, and public 
relations activities. 


JOBS 


Joun S. Vocr has been re-elected 
president and treasurer of Vogt Pack- 
ing Co., Flint, Mich. Mrs. VocT was 
renamed as vice president and B. V. 
Unwin as secretary. New officers of 
the firm are CHARLES U. Watson, 
vice president, and Louis J. Cont1, 
assistant treasurer. The company 
changed its name from Burton Pack- 
ing Co. last August. 


J. C. MomMSEN has been appointed 
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district manager of Armour and Com- 
pany branch houses in the Chicago 
area. Mommsen joined Armour in 
1934 at Little Rock, Ark., and has 
spent his entire career in the sales 
division. He was manager of the 
company’s branch house at Charles- 
ton, S. C., in 1950 when he was trans- 
ferred to Chicago as a sales executive. 
Mommsen succeeds JOHN SENKO, who 
has been assigned other duties. 


The appointment of Lioyp J. Kur- 
KOWSKI as assistant controller for John 
Morrell & Co., 
Ottumwa, has 
been announced 
by W. W. Mc- 
CALLUM, presi- 
dent. Kurkowski, 
a certified public 
accountant who 
will assume his 
new responsibili- 
ties about March 
15, joins the 
Morrell firm af- 
ter seven years with Price Waterhouse 
& Co., Chicago accountants. He is a 
University of Illinois graduate. 


L. KURKOWSKI 


Retirement of HaroLtp Daso pn, 
Armour and Company office manager 
at Fargo, N. D., and a 34-year Ar- 
mour veteran, has been announced 
by R. J. ANDERSON, branch manager. 
His successor is RicHarp W. Kou, 
who has been transferred from Aber- 
deen, S. D. Anderson also announced 
that Orvis K. Netson, former city 
salesman at Fargo, has assumed the 
duties of assistant manager at Min- 
neapolis, Minn. 


T. J. ScHENK has been named man- 
ager of the Swift & Company sales 
unit at Long Branch, N. J., succeed- 
ing D. E. Hittyer, who was trans- 
ferred to Newark. 


PLANTS 


Orleans Canning Co., Jamestown, 
N. D., has been purchased by Dakota 
Packing Co. of the same city. The 
canning plant will continue operat- 
ing with the same personnel, but its 
name has been changed to Dakota 
Packing Co. 


J]. RatpH Bourassa, jR., general 
manager of Noe Bourassa Ltd., Mon- 
treal, announced the firm has moved 
into its new packing plant at 1500 
Cote de Liesse rd., Mount Royal 16, 
Que. 


Morton Packing Co., Louisville 
producer of frozen meat pies, has 
filed articles with the office of the 
secretary of state in Nashville, Tenn.. 
increasing its authorized capital stock 
to 300,000 shares of common stock 
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Hammond Portrait Hung in Industry Hall of Fame 


Importance of the contribution 
made by Georce H. HaMMonp, pio- 
neer in refrigerator transportation and 
one of the founders of the dressed 
beef business, to the livestock and 
meat industry, was recognized last 
week when his portrait was hung in 
the Saddle & Sirloin Club, Chicago. 
The portrait (see photograph) was 
presented by Mrs. JAMeEs J. PHELAN, 
yr., of Detroit, Hammond’s grand- 
daughter, on behalf of his other heirs 
and descendants. It was executed by 
Joun ALLWortny, Chicago artist. 

Presentation of the portrait, and its 
acceptance for the club by Rosert C. 
MUNNECKE, president of The P. Bren- 
nan Co., was preceded by a biograph- 
ical talk by Dr. Rupotr A. CLEMEN, 
author of “The American Livestock 
and Meat Industry” and former as- 
sociate editor of The National Provi- 
sioner. 

Among the innovators with com- 
mercial genius who developed the 
Midwest during the second half of 
the nineteenth century was George iH. 
Hammond. As proprietor of a pros- 
perous wholesale and retail meat busi- 
ness in Detroit in the late 1860's, 
Hammond believed that there should 
be some way to place the meat sup- 
ply of the West and Midwest in East- 
ern markets without the wasteful 
process of transporting livestock for 
long distances. 

Working with fish merchant Wi- 
LIAM Davis, who had already de- 
vised a successful “ice box on wheels” 
for the rail transport of fish and fruit, 
Hammond made his first refrigerator 
car shipment of 16,000 Ibs. of beef 
from Detroit to Boston early in 1869. 





Beef in the top-iced, side bunker car 
came through the trip in good shape; 
2,500 Ibs. of ice was used in transit. 

Young Hammond then went for- 
ward, against the opposition of the 
railroads, eastern butchers and other 
interests, to set up a national beef 
distribution system. In doing so he 
established a packinghouse at Ham- 
mond, Ind. (near ample ice supplies) 
which eventually became Geo. H. 
Hammond & Co. In 1879 Hammond 
made his first refrigerated shipment of 
dressed meat from Boston to Liver- 
pool, England. 

By 1885, a year before Hammond’s 
untimely death at the age of 48, the 
company was operating 800 refrigera- 
tor cars and its capital, combined 
with that of Hammond, Standish & 
Co. of Detroit, totaled $3,000,000. 
In the same year Hammond built a 
700-cattle and 1,000-hog per day 
plant at South Omaha, Neb. 





at $1 each and 1,250 shares of pre- 
ferred stock at $100 each. 


EDWARD BERNSTEIN and Max Rut- 
BERG have formed a partnership to 
operate E&M Wholesale Meats at 
701 Callowhill st., Philadelphia. 


Frankton Provision Co., Inc., Frank- 
ton, Ind., has added a custom butch- 
ering service to its wholesale and 
retail operation. RoBert Hvucues is 
manager of the firm. 


Fire recently destroyed the plant 
of Cumberland Meat Products, Inc., 
Cumberland, Wis. JoHn GurtNeEr, 
owner, estimated the loss at more 
than $25,000. 


TRAILMARKS 


GrorGE M. ScHALLMO, Milwaukee 
branch manager for Oscar Mayer & 
Co., has been elected president of 


the Milwaukee Meat Council, which 
includes packers, wholesalers, jobbers 
and retailers. Epwarp J. BELz, city 
sales manager of Plankinton Packing 
Co., Milwaukee, was named vice 
president. 


The casing department of Cudahy 
Packing Co. has moved from South 
Chicago to 221 N. LaSalle st., Chi- 
cago. 


Professor F. M. Simpson, agricul- 
tural economist at Clemson Agricul- 
tural College since his retirement 
from Swift & Company in 1952, has 
been honored by the Saddle and 
Sirloin Club of Chicago. His portrait 
will be hung in the club gallery, 
along with oil portraits of other out- 
standing men of the livestock and 
meat industry, in recognition of the 
part he played as organizer and di- 
rector of Swift’s agricultural research 
department and the work he has 
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done to bring about a better under- president; FRED UsINGER, JR., presi- 1940's as a part of his overall man- 
standing between livestock producers dent of Fred Usinger, Inc., vice pres- agement duties. He was for many 
and those who serve them in the _ ident, and Georce Srroepet, Chas. years a member of the American 
marketing of their livestock and meats. Hess Sausage & Provision Co., sec- Meat Institute committee on person- 
Simpson has devoted more than 45 retary-treasurer. Members of the nel relations and the committee on 
years to the marketing of livestock board of directors include Car textbooks, 
and meats. The portrait-hanging cer- | WEISEL, JR., Weisel & Co., WALTER Cadi. Siideniiatidie 
emony will take place during the 1955 BoEHME, Boehme Sausage Co., and a FINKBEINER, president of 
International Livestock Exposition. ARNO HAERING. Little Rock Packing Co., Little Rock, 
Ark., has been appointed chairman 
Between 400 and 500 members of J. W. Corrman, formerly vice of a newly-formed aviation commit- 
Local 31, United Packinghouse Work- president in charge of plant operations tee of the Arkansas Economic Coun- 
ers of America, CIO, and it auxiliary for Kingan Inc., cil-State Chamber of Commerce. The 
braved zero weather in Fort Dodge Indianapolis has committee will assist Arkansas com- 
to make house-to-house solicitation for entered the food munities in developing air facilities. 
March of Dimes funds and_ netted brokerage busi- Finkbeiner, a World War II flier, 
more than $5,000. The union mem- ness with offices pilots his own company plane. 
bers are employes of Geo. A. Hormel at Indianapolis. Z 3 . =i 
& Co. in Fort Dodge. It was the Ge Sone te _Dreher Packing Co., Inc., Colum- 
third year the local had conducted the packing in- bia, S. C., has selected J. W. Mims 
the annual “Citizens’ March on Polio.” dustry for his eee Salesman of the Year,” V. M. 
wll ide catia: “ok pa aa oe work in. manage- W ELLS, general manager, announced. 
pe; watehouie of Wo Id Casi Cc a ment and labor Mane recenved : trophy om the — 
‘sit. ne em ig “am “tn . =e tt. J. W. COFFMAN shu Le ok lumbia Sales Executive Club, which 
“hi He agen br Veeder, sausage all Rg gE er | presents the awards each year to the 
ings, is 511 Flushing ave., Brooklyn Jt ae ee : ae Tr outstanding salesmen of participating 
the 5 N.Y ize in representing national manufac- Pha 
her Mies 28) turers of quality food products. Coff- ata a 
ees peep ae ee . | ) proauc 
eef Epwarp W. WILson, Voe peer man started with Kingan in 1931 and Dr. DANIEL SWERN, a_ research 
he dent of Armour and Company, Chi- — jos¢ through various functions in plant | chemist at the USDA’s Eastern Re- 
um- cago, has been elected president of operations to head its personnel serv- gional Research Laboratory in Wynd- 
es) the American Soap and Glycerine ices. Later he became manager of moor, recently received an Arthur S. 
H. Producers Association. technical services and plant opera- Flemming Award from the Washing- 
md The Association of Milwaukee Sau- tions for the entire company. He was ton, D. C., Junior Chamber of Com- 
t of sage Manufacturers has re-elected all elected a Kingan vice president in merce, which named him one of the 
er- its officers for another year’s term. 1949. Coffman exercised sales respon- outstanding young men in the federal 
They are: ELMER SPEWACHECK, pres- sibility for the Richmond (Va.) and service. He was nominated by the 
d’s ident of Milwaukee Sausage Co., Inc., Orangeburg (S. C.) plants in the Secretary of Agriculture, who said 
the 
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id HONORED AT recent testimonial dinner given by Meat and Poultry Young, counsel and secretary of the New York association; Edward T. 
he Purveyors Association, Inc., New York City, were Hy J. Tanenbaum, Jobbagy, president of the New York group, and directors of the 
li- president, and Harry L. Rudnick, secretary of the National Associa- local association. The Meat and Poultry Purveyors Association, Inc., 
ch tion of Hotel & Restaurant Meat Purveyors. Seated at longer table was known until recently as the Metropolitan Branch of the National 
as in rear of room are Rudnick (left corner); Tanenbaum; Benjamin Association of Hotel and Restaurant Meat Purveyors. 
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Swern’s research work made possible 
the development of new uses for fats 
and oils in plastics, paints, wire insu- 
lating material and other industrial 
products. Ten award winners were 
selected from more than 600 candi- 
dates. 


Witson C. Cop ine, president of 
Codling Packing Co. of Albany, 
N. Y., has been named general chair- 
man of a campaign to raise $500,000 
for the construction of two new club 
houses for the Albany Boys Club. 
He has been a member of the Albany 
Boys Club board of directors for ten 
years and was president of the board 
during 1949 and 1950. 


WILLIAM G. STROH, vice president 
of Excelsior Quick Frosted Meat 
Products, Inc., has been appointed 
head of the frozen food division in 
the New York area for raising funds 
through the sale of State of Israel 
bonds for the economic defense of 
Israel. 


Tom TyNAN, general manager of 
Armour and Company's Denver plant 
was re-elected a vice president of 
Denver Area United Funds, Inc., at 
the organization’s recent annual meet- 
ing. 

HENRY PERENON of Swift & Com- 
pany has been elected president of 
the San Francisco Security Traders 
Association. 


Wa TER S. STERN, president of H. 
Elkan & Co., was elected vice presi- 
dent of Commodity Exchange, Inc., 
New York City, as head of the hide 


group. Stern has served on the board 
of governors since 1948. The Ex- 
change provides facilities for trading 
in hide futures. 


JuLius MAYER, executive vice presi- 
dent of Continental Grain Co., has 
been elected president of the Chi- 
cago Board of Trade. He formerly 
was first vice president of the ex- 
change. 


The appointment of Max K. Joun- 
SON as assistant chief of the Bureau 
of Market News, California Depart- 
ment of Agriculture, Sacramento, has 
been announced by W. C. JAcoBsEN, 
director of agriculture. 


In a letter to the stockholders of 
Libby, McNeill & Libby, Chicago, 
CHARLES S. BripGEs, president, stated 
emphatically that the company was 
not considering or contemplating any 
merger. The letter was written in re- 
sponse to recurring rumors of a 
merger. 


J. M. Lewis was re-elected presi- 
dent and general manager and A. M. 
SORENSEN was re-elected secretary 
and treasurer of the Sioux Falls Stock 
Yards Co. at the annual meeting of 
stockholders in Sioux City, Ia. 


CHARLES TRUNZ, vice president of 
Trunz, Inc., Brooklyn, and SEyMour 
R. Enruicn, partner of Harry Ehrlich 
& Son, New York, have been named 
chairman and co-chairman, respec- 
tively, of the meats and provisions 
division of the Greater New York 
campaign of the National Founda- 
tion for Infantile Paralysis. Trunz is 








EIGHTY EMPLOYES of the Kentucky Independent Packing Co., Lexington, Ky., achieved a 
perfect safety record for 1954 by working 144,468 hours without a lost-time accident. In- 
specting the safety certificate of commendation awarded by the American Meat Institute 
are: (left to right) C. Tolbred, superintendent; Shelby White, Joe May, and E. J. Kleb, gen- 
eral manager. The plant, a division of Armour and Company, processed approximately 


750,000 Ibs. of meat in 1954. 
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serving in this capacity for the third 
year and this is the second year Ehr- 
lich is assisting him. 


Daigneau ‘Practicing Up' for 
Retirement from Hormel 


RatpH H. DaIGNEAuv, vice presi- 
dent of Geo. A. Hormel & Co., Austin, 
will retire from 
the organization 
October 29, the 
end of the fiscal 
year of the busi- 
ness, and in ad- 
vance of the 
event has re- 
signed as a direc- 
tor, the company 
announced this 
week. 

Daigneau_pro- 
posed to retire immediately but was 
persuaded to continue as a member 
of the executive committee and in 
an advisory sales capacity until the 
end of the year. He resigned as a 
director because vacation plans would 
not enable him to attend the next 
several meetings of the board, and 
he wanted his successor to have the 
experience of those meetings. 

Daigneau began in the company 
in 1908 as a 17-year-old high school 
graduate. He was put to boxing meat 
in the shipping room. The pay was 
10c an hour. 

Only 11 men today of the more 
than 9,000 in the Hormel company 
have been longer in the organization. 
After office and field experience as a 
salesman, he was put in charge of 
the provision department in 1923 by 
Gro. A. HorMe , then president of 
the company. When the company 
was organized into three self-con- 
tained vertical divisions by the next 
president, Jay C. HorMe , in 1929, 
Daigneau was made vice president 
in charge of the abattoir division. 
In 1928, he had been made a direc- 
tor of the company. 

From 1942 to 1945, he divided his 
time between Austin and Washing- 
ton, D.C., serving in the OPA, in the 
War Food Administration and as 
member of the War Meat Board. 

In 1946, the abattoir and beef 
divisions were combined under vice 
president J. L. Orson, and Daigneau 
was made director of sales. In 1950 
and 1951, he was consultant to the 
OPS administrator and to the U. S. 
Department of Agriculture at Wash- 
ington, D. C. 

Daigneau already has started a four 
weeks’ vacation now available to per- 
sons who have been 25 years or more 
in the organization. He expects, as 
he says, “to practice up on retire- 
ment.” 





Se 


R. DAIGNEAU 
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California Group to Meet 
On Lamb, Sheep Fund Plan 


A proposed California marketing 
order that would provide for a com- 
pulsory deduction on each lamb or 
sheep slaughtered in that state to 
create a fund for promotion of lamb 
and mutton will be discussed Wed- 
nesday, February 9, in Sacramento 
by a statewide committee of produc- 
ers, feeders, processors and handlers. 

The proposed order, prepared by 
officials of the California State De- 
partment of Agriculture, is being re- 
drafted in line with suggestions made 
by the statewide committee at a 
meeting last month. 

The committee is expected to ask 
the director of agriculture to call for 
a vote by sheep producers and proc- 
essors as to whether they favor such 
a marketing order. A favorable vote 
requires the approval of 65 per cent 
of the growers who sell 51 per cent 
of the lamb, or 51 per cent of the 
growers who sell 65 per cent of the 
lamb. It also must be approved by 
65 per cent of the slaughterers of 
sheep and lamb, or those who slaugh- 
ter 65 per cent of the lamb. 

Under the order, processors would 
be responsible only for making the 
deduction from sellers on each ani- 
mal slaughtered, reporting the num- 
ber killed and remitting to the Cali- 
fornia Department of Agriculture the 
proper amount per head. The de- 
partment would have the right to 
check the packers’ books only to 
determine the number of head 
slaughtered and to see if the proper 
remittance had been made. 


Here’s a Self-Service Aid 
Your Dealers Might Like 


A new report issued by the USDA 
may be helpful to packers interested 
in giving advice to retailers about self- 
service meat marketing. The report, 
entitled “Principles of Layout for 
Self-Service Meat Departments,” con- 
tains recommended plans and operat- 
ing methods for use in establishing 
new markets or remodeling existing 
markets. 

A copy of the report (Marketing 
Research report No. 77) may be ob- 
tained from the Marketing Informa- 
tion Division, Agricultural Marketing 
Service, U. S. Department of Agri- 
culture, Washington 25, D. C. 


Austrian Meat to Czechs 


Meat is among the products Aus- 
tria will send to Communist Czecho- 
slovakia under a new one-year trade 
agreement calling for the exchange 
of certain commodities. 
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Buyer’s Lard Specs. 


One of the nation’s largest shorten- 
ing manufacturers recently amended 
its specifications for prime steam and 
dry rendered lard. Specifications are: 
The lard must be federally inspected 
and contain no lard flakes or hydro- 
genated lard; free fatty acid, 0.5 per 
cent maximum; raw color of P. S. 
rendered, 20Y/2.0 Red Lovibond max- 
imum, and raw color of dry ren- 
dered, 30Y/3.0 Red Lovibond max- 
imum; peroxide number, 4.0 maximum 
(as millimoles peroxide per kilogram 
of fat); moisture, 0.15 per cent max- 
imum; insoluble impurities, 0.03 per 
cent maximum; flavor, must not be 
rancid or stale, and antioxidant, at 
time of preparation of the lard, a 
minimum of 12 lbs., and a maximum 
of 30 lbs. of Tenox II must be added 
for each 60,000 Ibs. 


Give-Away Merchandising 
Target of Arizona Bill 


Arizona merthants would be pro- 
hibited from issuing free merchan- 
dise or coupons to customers under 
terms of a bill pending in the State 
Legislature. 

The measure was introduced by 
Representatives Charles Abels and 
Del Rogers, Maricopa Democrats, as 
an amendment to the state’s unfair 
sales and competition law. The pur- 
pose of the bill, Abels said, was to 
relieve pressure on the small busi- 
ness man who cannot afford to give 
away such items. 

The proposed bill would not affect 
merchandising stunts thought up by 
manufacturers or wholesalers, where 
all retail stores can participate on an 
equal basis, Abels emphasized. 


Heads Wholesale Grocers 


Fred C, Wilson of Lexington Gro- 
cery Co., Lexington, N. C., vice pres- 
ident of the United States Wholesale 
Grocers’ Association, Washin gton, 
D.C., has been elected president of 
the association to fill out the unex- 
pired term of the late Alfred Dorman, 
Alfred Dorman Co., Statesboro, Ga. 
Dorman was killed recently in an 
automobile accident. ¢ 


Merger with AFL Voted 


A plan to merge with the Amal- 
gamated Meat Cutters and Butcher 
Workmen of North America, AFL, 
was approved recently by the 
independent International Fur and 
Leather Workers union at a special 
convention in Atlantic City. The AFL 
union, which proposed the merger, 
will vote on the proposal at its next 
convention in 1956. 





KRutto: 


The Handiest 
Carton Cutter Made 


“A Profitmaker in Time Saved 
—Not an expense item." 





@ Opens Cases Cleaner and Quicker 
e Ideal for Making Carton Displays 
e Can be carried in pocket 


Made of heavy quality stee!—it cuts 
cleaner and quicker. Accepted by 
the great majority of Wholesalers 
and Dealers as the finest tool on 
the market for opening cases with- 
out damaging contents. Makes an 
ideal premium. 


1 Kutto, with blade and 5 extra blades 


in handle... each postpaid $1.00 
6 Kuttos, with blade and 5 extra blades 

in handle... each postpaid .95 
12 Kuttos, with blade and 5 extra blades 

te Rene. 2c each postpaid .90 


Write Today for full details 
MODERN SPECIALTIES CO. 


4301 Ogden Ave. Dept. NP 
Chicago 23, Ill. 

















Le Fiell All-Steel 
Gear-Operated Switch 





For Trouble-Free Switching 


Here's a rugged track switch you can really 
depend on. Won't break, needs no mainte- 
nance. Assures a smoothly operating track sys- 
tem—no more shutdowns, no more expensive 
time lost for annoying track breakdowns. 


The safe gear-operated feature gives you pos- 
itive control, as the switch is fully "closed" 
or fully “opened.” 


Easy to add to your present track system, the 
Le Fiell all-steel switch comes as completely 
assembled unit, including curve, ready to bolt 
in place. All joints are made at track hang- 
ers for accurate alig t with adjoining rail. 
Saves three-fourths installation time. 





Available in all types for %” or '/2” x 
2Y_", Yo" x 3” or 1-15/16” round rail. 
Write: 


Le Fiell 
Company 
1469 Fairfax Ave., San Francisco, Calif. 
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Brine Corrosion 

(Continued from page 56) 
the sodium silicate settles out, leav- 
ing a thin, protective coating on the 
exposed metal of the system. 

The adequacy of the film method 
of treatment may be demonstrated 
by connecting a millivolt meter be- 
tween a piece of galvanized metal 
and a piece of black iron, both im- 
mersed in the brine solution. A cur- 
rent will be shown indicating that 
corrosion is taking place. After the 
samples are left in the treated brine 
for lengthening periods of time it 
will be noted that the original cur- 
rent gradually decreases as the pro- 
tective film builds up until finally 
no voltage reading will be obtained. 


Testing for pH 

As easy way of determining the 
pH measure of brine is by the use 
of Universal Indicator Solution which 
is readily obtained from the larger 
chemical supply houses. A few drops 
of this Indicator added to half a 
test tube or to an equal amount of 
brine in a small glass bottle will give 
a color representing the pH value. 


Color pH Value 


Red 4.0 (or lower) 
Acid Orange SS 

Yellow 6.5 
Neutral Greenish Yellow 7.0 

Green 8.0 
Alkaline Blue 9.5 


Violet 10.0 (or higher) 


If the brine contains the usual 
amount of fine sediment, a more ac- 
curate color will be obtained by first 
straining the sample through filter 
paper. The sediment has a tendency 
to react to a deeper color than the 
clear brine. If filtering is not feasible, 
then settling the brine over night 
after the indicator solution has been 
added will give similar results. While 
this method is accurate enough for 
ordinary plant use, more detailed 
readings can be obtained by purchas- 
ing special color comparators or elec- 

A Change in pH of 1.0 
Means that the Intensity is 
Multiplied by 10. 
Comparative Intensity of 
PH Value Acidity and Alkalinity 


14 10,000,000 
13 1,000,000 
12 100,000 
Alkaline 11 10,000 
iT) 1,000 
9 100 
8 10 
Neutral 7 1 
6 10 
5 100 
4 1,000 
Acid 3 10,000 
2 100,000 
1 1,000,000 
0 10,000,000 
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tronic meters intended for the same 
purpose. 

The value of the pH readings is 
better appreciated when it is con- 
sidered that each unit of the pH 
scale indicates an intensity variation 
multiplied by ten, A solution having 
a pH value of 9 is 10 times as alka- 
line as one having a value of 8.0. 
On the acid side a reading of 5.0 
indicates ten times the acidity of a 
pH reading of 6.0. 

Another method for checking the 
acidity or alkalinity of brine is with 
phenolphthalein indicator solution. A 
few drops added to about 1 oz. of 
the brine will be colorless or milky 
if the brine is acid. When the sample 
contains a high intensity of alkaline 
the color will be strongly red tapering 
off to a barely distinguishable pink 
as the intensity approaches 7.0. The 
phenolphthalein indicator solution is 
made by dissolving 5 grains of phe- 
nolphthalein crystals in 1 liter of de- 
natured alcohol. It may be obtained 
made up at most drug stores. 


Testing Brine for Ammonia 


Rather than go to great lengths 
to reduce excessive alkalinity caused 
by a leak of ammonia into the brine, 
a far greater economy can be had by 
identifying the source and eliminating 
the leak. The use of Nessler’s Solu- 
tion, (KI). Hgly, produces a brown 
precipitate in the presence of am- 
monia when a few drops are added 
to a one to two ounce sample of the 
brine. If ammonia is not present the 
color of the brine remains constant. 

Another way is to add a_ small 
amount of caustic soda to the brine 
sample. When heated any ammonia 
will be driven off, which can be de- 
tected by the odor or by a moistened 
piece of litmus paper held close above 
the surface of the sample. 

Brine treatment does not have to 
be confined to too exact limits in 
order to obtain beneficial results. 
After initial treatment, tests should 
be taken regularly once a week. This 
is not a difficult task and provides a 
valuable safeguard against extensive 
corrosion, 


New By-Products Grading 
Plan Would Speed Exports 


A certification plan under which 
the USDA would grade certain ani- 
mal by-products going into export 
channels is nearing completion, it has 
been revealed. The plan is expected 
to speed up exports by giving foreign 
buyers the benefit of grading by an 
impartial source. Dr. S. N. Studer 
of the Department of Agriculture is 
handling the program. 


BOOK REVIEW 


Two Ears of Corn, by Claire Lea- 
vitt MacDowell. Pequot Press, Ston- 
ington, Conn. 242 pages, indexed and 
illustrated. $5. 

This is the story of Charles H. Mac- 
Dowell who started his career in 
the meat industry as a stenographer 
at Armour and Company in 1887, 
became Philip D. Armour’s confiden- 
tal clerk, and rose to fame for his 
contribution to the development of 
the commercial fertilizer industry 
through his work im Armour’s ferti- 
lizer department. 

A large part of the biography is 
devoted to the scientific and business 
developments in the use of animal 
by-products through his untiring ef- 
forts. Several chapters cover the 
struggle for the control of potash and 
MacDowell’s controversy with the 
German cartel, the Kali Syndikat. 

Throughout the writer portrays 
MacDowell’s abounding curiosity, his 
intense interest in and loyalty to Arm- 
our and Company for 45 years, and 
his belief that nothing was impossible. 

The final chapters give an account 
of his contribution to the war effort 
in 1917-18, when he worked with 
the War Industries Board on chemical 
and fertilizer problems, and his re- 
tirement. 


Armour to Participate in 
Nuclear Reactor Research 


Armour and Company, Chicago, is 
one of seven industrial companies that 
have signed as participators in the 
nuclear reactor research program at 
Armour Research Foundation of Illi- 
nois Institute of Technology, Chicago. 
The other six firms are outside the 


food field. 


Armour Research Foundation plans 
to construct the nation’s first nuclear 
reactor for industrial research on the 
Illinois Tech campus this year. Cost 
of construction will exceed $500,000. 

Under the reactor plan, each par- 
ticipating firm will make an_ initial 
payment of $20,000. In return, the 
companies will share in the benefits 
derived from the nuclear reactor re- 
search program for three years after 
the reactor starts operation. 


New Mexican Plant Planned 

A packinghouse is to be established 
soon in Leon, industrial center of 
Mexico’s Guanajuato state, by the 
state government, the Meat Produc- 
tion Bureau of the Ministry of Agri- 
culture and the cattle industry. 

The plant will use cattle from 
five central Mexican states, Guana- 
juato, Jalisco, Aguascalientes, Durango 
and Zacatecas. 
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WHAT'S ALL 
THIS ABOUT 
PRODUCT 
PLANNED 
CANS FOR 
LARD & MEA 
PRODUCTS 















OU’RE going to hear a lot about 
Heekin Product Planned Cans in 
your industry. Heekin has perfected 
formulas to meet every problem in the 
economical metal packaging of your 
product. Plain or lithographed, Heekin 
Cans are Product Planned for your 
product and your profit. 


PRODUCT PLANNED 


CANS 


THE HEEKIN CAN CO. PLANTS AT CINCINNAT! & NORWOOD, OHIO 
CHESTNUT HILL, TENNESSEE. SPRINGDALE, ARKANSAS 
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Modernize your sausage floor with 


RKartridg- Paks “Speed “Seam 


for fast, efficient 


LINKING & STRIPPING 









































NEW TWIST-LINK METHOD performed by this 
revolutionary sausage linking machine permits 
higher speeds ... gives you more uniform links 
... helps you meet high production quotas with 
low production costs. 











STRIP 100% OF YOUR SAUSAGE with Kartridg- 
Pak's famous stripping machine. No misses. No { 
inspection. No rehandling. This linker and strip- 

per combination requires limited floor space... 

promotes complete controlled processing. 


% SEE THESE MACHINES AT THE 
WSMPA CONVENTION, SAN FRANCISCO 





-Pak MWachls 
STREET, CHICAGO, 









DUPPS 


modern 
slaughtering 
equipment 





When you buy Dupps Modern Slaughtering equip- 
ment you can be sure that it is: 


a — designed to do a more efficient job. 


b — fabricated from tested materials to 
give you long trouble-free service in 
your plant. 


Dupps Modern Slaughtering equipment gives you a 
little more in operation, your guarantee of the impor- 
tant competitive edge you'll need in the years to come. 


Stop trying to get by with obsolete, inefficient equip- 
ment. Let us show you how Dupps Modern Slaugh- 


tering Equipment can actually cut your operating 
costs enough to pay for itself quickly. 


« DUPPS = 


aaa banat OHIO 


MANUFACTURERS OF 


RENDERING AND SLAUGHTERING EQUIPMENT 
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Literature 


Improving Materials Handling Effi- 
ciency (NL 75): Uses of small power 
fork trucks in second story installa- 
tions and in loading and unloading 
motor trucks where there are space 
limitations are described in a 28-page 
booklet. It explains and_ illustrates 
with graphic pictures and diagrams 
the basic design principles of construc- 
tion and analyzes space, time and 
labor factors involved in small plant 
operations. The beoklet answers the 
why, how and what of materials hand- 
ling problems and contains plans and 
diagrams for setting up such a sys- 
tem in new or old plants. 

Removing Solids from Sewage and 
Industrial Waste (NL 76): A descrip- 
tion of sanitary screening equipment 
for efficient removal of solids from 
water, sewage and industrial waste is 
described in an illustrated 28-page 
book. It gives complete dimension and 
specification data for different types 
of screens. Tables to determine the 
proper size unit for handling various 
capacities are listed. It contains sug- 
gestions for proper installation points 
and photographs of screening installa- 
tions. 

Efficiency in Machine Package 
Wrapping (NL 77): An automatic 
wrapper that crimps and heat or glue 
seals packages at production speeds 
of 100 to 300 units per minute is de- 
scribed in an attractive 18-page book- 
let. Various models of the basic unit 
and equipment for specific produc- 
tion needs are also shown. In addi- 
tion it lists the operations and types 
of packaging and wrapping materials 
that can be handled by the units. 

Electrical Railroad Car Movers 
(NL 78): Car spotters and drum type 
pullers to move cars of all types. 
singly or in trains, are described and 
illustrated in a 24-page booklet. It 
includes drawings of typical layouts 
for both units and tables estimating 
the required rope pull under varying 
conditions. Construction features, 
specifications and accessories for the 
different models of spotters and pullers 
are also contained. 

Supplies and Equipment (NL 79): 
A 32-page special catalog contains a 
variety of packinghouse items ranging 
from aprons, caps and thermometers 
to electric hoists, dehairing machines 
and smokehouses. 





Use this coupon in writing for New Trade 


Literature. Address The National Provisioner. 
giving key numbers only. (2-5-55) 
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NEW EQUIPMENT and Supplies 








Further information on equipment and supplies may be obtained by writing the manufacturer 
direct or writing The Provisioner, using key numbers and coupon 


NEW LEGEND BRAND- 
ER (NE_ 158) — Designed 
and tested for faster, more 
economical branding, this 
new brander, the X-54, is 
equipped with thermostat 
control which assures con- 





ee 


stant temperature without 
danger of overheating. An 
exclusive clip holds brands 
in place without screwing 
on the element so that leg- 
end brands can be removed 
and changed in seconds 
with no danger of damag- 
ing the element. The unit 
weighs 2% lbs. and is bal- 
anced for easy handling. 
According to the maker, 
Everhot Manufacturing Co., 
the brander can reduce die 
replacement up to 2o per 
cent and cut heating ele- 
ment replacement up to ‘To 
per cent. The brander op- 
erates on 110-115 volt A.C. 
current. 


ce) o QO 


SAFETY SHOE (NE 154) 
—This shoe has been de- 
veloped by Lehigh Safety 
Shoe Co. for workers 
whose feet are exposed to 





extremes of heat or cold. 
The entire upper is padded 
with a thin layer of foamed 
vinyl that contains millions 
of tiny “sealed air” bubbles 
which provide good insula- 


tion. The padding is said 
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not to absorb moisture, per- 
spiration, oil or odors. All 
styles of the shoe provide 
regular steel toe protection. 


. 2 e 


NEW VALVE LINE (NE 
161)—Crane Co. has in- 
troduced a new line of al- 
loy valves that feature an 
exclusive split-wedge disc 
design in the gate valves 
and an improved disc-stem 
connection in the globe 





and angle valves. The 
valves are regularly avail- 
able in stainless steel, high- 
nickel, and high-chromium 
stainless steel. Teflon pack- 
ing is used. The split-wedge 
disc in the gate valves is 
made up of two identical, 
circular discs placed back- 
to-back in a carrier. Since 
the seating load is uni- 
formly distributed over both 
discs, excessive force is not 
required for tight seating. 
Uniform pressure, plus 
freedom of the discs to ro- 
tate, is effective in reduc- 
ing seat wear and galling 
of seating surfaces. In the 
new globe and angle valve 
disc-stem construction, the 
stem extends much farther 
into the disc, with a mini- 
mum amount of radial 
clearance. Chattering of the 
disc is eliminated. 


MAGNETIC SWEEPER 
(NE 160)—A new perma- 
nent magnetic sweeper, 
available in widths from 
2 to 5 ft. is offered by 
Cesco. With its road-type, 
pneumatic-tire wheels, the 
sweeper can be used _in- 
doors or outdoors and either 
pushed manually or towed 





by a vehicle. With the 
wheels removed, the built- 
in carrier-hangers are uti- 
lized to mount the sweeper 
on any lift truck. All mod- 
els are powered with Al- 
nico V magnets and have 
built-in retainer pans so 
that the tramp iron load 
may be cleared from the 
stainless steel magnet cover 
plates as often as neces- 
sary. The operator rotates 
the magnet by using the 
handle. The cover plate 
then swings clear of the 
magnet and releases its load 
directly into the pans. 

o ° & 
BREADING - BATTER 
MIXES (NE 164)—Breading 
and batter mixes suitable 
for use on any breaded 
item—veal chops and cut- 
lets, patties, ham _ sticks, 
mock or real poultry legs, 
fish fillets, etc.—are being 
offered generally after a 
vear’s field use. One is a 
leavened breading mix for 
deep fat frying; another an 


below. 


unleavened breading mix 
for pan frying and the third 
item is a batter mix for both 
types of frying. All are said 
to fry to a crisp golden 
brown, with no puffing or 
separation, and are reported 
to have high pickup and 
excellent sticking qualities, 
as well as low fat absorp- 
tion. They are made by 
The Griffith Laboratories. 


co ° o 


TRUCK END-GATE 
HOIST (NE 155)— De- 
signed for installation on 
rear of a 1% ton or larger 
truck or semi-trailer, this 
end gate lift raises or low- 
ers loads up to 2,000 Ibs. 
Full power operation, in- 
cluding power closing, com- 
plete safety controls and 
simplified design for easy 
maintenance are main fea- 
tures. The gate is activated 
by single lever controls 





at either side of the truck. 
The gate has several safety 
features: An _ overloaded 
platform is prevented from 
being raised or lowered by 
an overload valve. A con- 
trol lever on either side al- 
lows the operator to work 
from the safe side of the 
vehicle. The hydraulic pow- 
er cylinder is of 3-piece 
construction. St. Paul Hy- 
draulic Hoist Co. 


Use this coupon in writing for further information on New 


Equipment. 
only (2-5-55). 
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HECK the following performance facts 
about this amazing enamel... then write 
us for complete details of our no-risk trial 
offer. (1) One coat of Damp-Tex covers. | 
(2) Forces out moisture and dries overnight || 
into porcelain-like waterproof film despite |) 
















presence of moisture. (3) Sticks to wet or | . STEAM TEST Y 7 | 
dry wood, metal, concrete, plaster and [{ \¥ Damp-Texis unaffected by live Sz 
masonry. (4) Kills Rust, Rot, Dinge, Bacteria steam common to many plants. FUNGUS TEST 
and Fungus*. (5) One gallon covers approx- | | . Pre-Treated Damp-Tex will 


resist fungus, mold or mildew 
on the surface to be painted. 


imately 350 sq. ft. of porous surface, 450 sq. | | 
ft. of non-porous surface. (6) Will not check, | 
peel, sag, soften or fade. No flavor-tainting 
odor. (7) Dries free of brush marks, may 
also be sprayed. Comes in colors and white. 








Write for descriptive folder “K."”  * With Pre-Treatment. | WASHING TEST Ne 
) STAINLESS STEEL COATING ; Constant moisture and re- ; 
Apply with brush or spray-gun. Unequalled protection peated washings wil not soften 


MOISTURE TEST 
Water soaked bricks painted 
with Damp-Tex and dried in 
the sun prove the film will not 

blister or break 


v 


G CAUSTIC SOLUTION TEST 
Damp-Tex is unaffected sty, | Two to three percent caustic 


by lactic and other — washing salutions are not in- 
common food acids. —— ene jurious to Damp-Tex Enamel. 


ww 


for equipment and metal surfaces subject to extreme acid 
and alkali conditions. Costs less than 4c per square foot. 
Write us for information. 


‘for in any way harm Damp-Tex. 


















ACID TEST 





an 
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Canadian Factory—Steelcote Manufacturing Co., Ltd., Rodney, Ontario, Canada. 
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Flashes on 
suppliers 


MILPRINT, INC. of Milwaukee 
has opened a new, 50,000 sq. ft. 
plant at Downingtown, Pa. This is 
the firm’s eighth plant and its third 
in the East. The elaborate facilities, 
consisting of the latest in modern de- 
sign and machinery, will be used to 
convert flexible packaging materials 
including Mil-O-Casings for _ liver 
sausage, printed cellophane and poly- 
tehylene in rolls, bags, pouches and 
envelopes. 

CHASE BAG CoO.: H. E. DENNiIE, 
with this Chicago firm for 10 years, 
has been named manager of the Phil- 
adelphia branch. He succeeds J. P. 
Grapy who continues as Eastern re- 
gional sales director. In other changes, 
E. P. ALEXANDER, formerly manager 
of the Detroit office, was named sales 
manager of the Chicago office and 
D. B. FENDLER became sales manager 
in Detroit. 


THE BRISTOL CO.: ALpEN H. 
WEBBER has been appointed field 
sales engineer for this Waterbury, 
Conn., firm, and will cover the Seattle 
area. With the company since 1943, 
Webber holds several patents in in- 
strument design and parts. His head- 
quarters will be at 203 White bldg., 
Seattle, Wash. 

BRUNNER MANUFACTURING 
CO.: Paut A. Hunker, in the refrig- 
eration industry for 16 years, has been 
appointed to the newly-created posi- 
tion of sales manager of refrigeration 
for this Utica, N. Y., firm. WALLACE 
C. RoBerts was named advertising 
and sales promotion manager. 

SYLVANIA DIVISION, AMERI- 
CAN VISCOSE CORP.: Howarp J. 
Price, jRk., has been appointed sales 
representative in the Northern Illinois 
territory and will work out of the 
division’s Chicago office. 





Texans Find New Chemical 
Lethal to Cattle Grub 


Producers, packers and the hide in- 
dustry in general stand to save much 
by the discovery of a new _ insecti- 
cide that is lethal to the cattle grub 
by Texas Department of Agriculture 
scientists, according to a report to 
the Entomological Society of America. 
The chemical, known experimentally 
as 21/199, is 3-chloro-4-methylum- 
belliferone O, o-diethylthiophosphate. 

Tested in Oregon as a spray of 0.5 
per cent in a water solution on the 
backs of nine grubby cattle, it resulted 
in the extermination of all the grubs in 
less than a week, the report stated. 
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Swift Will Share Formula 
For Milk-Allergic Babies 


Swift & Company, Chicago, an- 
nounced this week that it was giving 
up exclusive rights in a patent for 
a special meat-base formula for babies 
allergic to milk. 

The formula for this special prod- 
uct came out of the widespread re- 
search which the company has done 
in developing and pioneering a com- 
plete line of all-meat baby foods. 

T. C. Tait, head of Swift’s canned 
foods department, said the company 
“is dedicating its patent on the for- 
mula to the public in recognition of 
important contributions by members 
of the medical profession who have 
done research in this field. 

“We believe that by so doing, fur- 
ther research can be stimulated and 
the use of this type of product en- 
couraged,” Tait said. “The problem of 
feeding milk allergic babies has long 
been a subject of concern to the 
medical profession and medical men 
have been anxious for more informa- 
tion on the subject.” 

Tait said that, although the prod- 
uct covered by this Swift patent was 
designed to be commercially _ pro- 
duced, it can be prepared in the 
home or hospital from strained meats 
and other ingredients readily obtained 
in grocery and drug stores. 


He said Swift has no plans at this 
time to produce a special product 
with this patented formula because 
of various commercial problems in- 
volved. Further details of the formula 
will be made available without 
charge. 

The patented formula contains 
proper proportions of strained meat, 
lard, mineral salts to supply calcium 
and phosphorous and certain carbohy- 
drates such as sugar, salt and water. 
The product resembles the composi- 
tion of milk, is thoroughly digestible 
and has an agreeable flavor. 


Ohio Inspection Weighed 


“Should Ohio Require State In- 
spection of All Meat?” was the topic 
C. W. Van Schoik, chief of the Divi- 
sion of Food and Dairies, Ohio De- 
partment of Agriculture, at the annual 
meeting of the Ohio Cattle Feeders 
Association February 3 in Findlay, 
Ohio. : 


Meat, Poultry Men Confer 


A proposed Ohio meat inspection 
law was the subject of a joint con- 
ference in Columbus January 28 of 
executive members of the Ohio As- 
sociation of Meat Packers and the 
executive committee representing the 
poultry industry in Ohio. 





Since 1882... Natural Casings 
from "The Casing House’ | 


NEW YORK ° 


CHICAGO ° 





LONDON 


BUENOS AIRES + SYDNEY * WELLINGTON + ZURICH 





Bentn. Levi & Co. Inc. 


3944 South Hamilton.Avenue ° Chicago 9, IWinois 











| THE RATH PACKING CO., WATERLOO, IOWA 


BLACK HAWK 


MEATS 


FROM THE LAND O CORN 
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There are 
strings attached 


to every Continental 
meat can order 


Our interest in our customers goes far beyond 
delivering a dependable supply of plain or litho- 
graphed cans that are right for your processing 
and packing methods. With every order we make 
available a host of worthwhile services. Our meat- 
packaging specialists tailor these services to your 
individual needs. Why not let us see what we can 


do for you. It'll be a pleasure! 


CONTINENTAL E CAN COMPANY 


Eastern Division: 100 E. 42nd St., New York 17 
Central Division: 135 So. La Salle St., Chicago 3 
Pacific Division: Russ Building, San Francisco 4 
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period a year earlier. However, the 
year’s grand total of 15,207,185,000 
Ibs. was well below the 16,289,794,- 
000 Ibs. processed in 1953. There 
were considerable increases in the 
amounts of beef and pork processed 
compared with the same five weeks of 
1953, as well as of sausage room prod- 
ucts and lard. 


December Meat Processing Volume Up, 
But Year's Total Less Than 1953 


EAT and meat food processing 
operations under federal inspec- 
tion for the five weeks ended January 


1 produced a total of 1,677,304,000 
Ibs. of products, or over 200,000,000 
Ibs. more than in the corresponding 










































MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL Total volume of sausage room prod- 
INSPECTION—NOVEMBER 29 THROUGH JANUARY 1, 1955 COMPARED WITH ucts at 152,674,000 Ibs. was up almost 
CORRESPONDING PERIOD, NOVEMBER 30, 1953 THROUGH JANUARY 2, 1954. 20.000.000 Ibs. over the 132.856.000 

Nov. 29, 1954- Noy. 30, 1953- 52 Weeks 52 Weeks ae 4 = =e , 
inside aa Jan. 1, 1955 Jan. 2, 1954 1954 1953 lbs. prepared in the same five weeks 
17,914,000 11,874,000 162,243,000 —_—-121,470,000 the year before. Volume of steaks, 
346,391,000 292,932,000 3,246,057 ,000 Sime 1 Veer ts ; - 
her nina 84,000 181,000 2' 108,000 chops and roasts was down at 67,- 
Smoked and/or drie "RC e 5 : > = 
ee llega Aliieee enPee 6,118,000 3,837,000 58,372,000 48,641,000 762,000 Ibs. compared with 69,054,- 
Pork SM le de/ac aaa AS ate 246,061,000 214'941,000 —2,23318431000 — 2,228;417,000 000 Ibs. a vear ago 
Cooked meat i d ™ 
OG TRAE fous ene e wcuest os 7,170,000 6,258,000 73,370,000 64,404,000 ‘ eRe : 
BI 5 sai xan s woccods Soekes eee 33,358,000 28,872,000 268,785,000 285,258,000 In proportion to the larger supply 
Pa DROS Aaa aes See eG 434,000 217,000 4,033,000 2,726,000 of raw product available from a larger 
s sage ah 
Fresh finished ................4 23,910,000 21,532,000 204,094,000 number of hogs butchered, slicing of 
To be dried or semi-dried........ 12,541,000 10,826,000 3, 124,342,000 } ‘ ~ 9 
Franks, wieners ................ 46,332,000 43/130.000 567,029/000 ——-540,799;000 yacon rose to 76,952,000 Ibs. from 
Other, smoked or cooked........ 52,603 ,000 40,760,000 616,439,000 598.841.000 iad a » del oo 
‘ Total sausage ......... ica’? 135,386,000 116,248,000 1,521,664,000 — 1,470,091,000 64,655,000 lbs. in the same five weeks 
oaf, head cheese, chili, jellied ¢ 16 a ie ‘ >» 1 ‘. 
WeaOnCe a. an, eS 17,288,000 16,608,000 196,717,000 —-:194,648,000 a ae earlier. Lard rendering in- 

Steaks, chops, roasts ..........+.- 67,762,000 69,054,000 639,021,000 657,082,000 ‘reased ;¢ _ rT ce 93° . 

Bouillon cubes, extract ........... 85,000 368.000 2°785,000 3°506,000 creased about 30 per cent to 233,668, 

Miiced: DAROR. <5). sane ec snotecawse 76,952,000 64,655,000  772/068,000 —-732,572;000 000 Ibs. from 178,268,000 Ibs. a year 

SUPE GUIER 56 cc on cea awacets dee ee 10,222'000 6,978,000 106,536,000 73,885,000 : 2 ‘ 

RUMEN, cos induc xkacesnk csiens 14,807,000 25,990,000 154,757,000 180,568,000 ago, with the year’s total up, too. 

Miscellaneous meat products ...... 6,886,000 3,953,000 49,831,000 34,542,000 I 2 Pi - z : 

EGE (WOMCGMERC. 5 <-ce's aay pre <ardiaw a oe 368,000 178,268,000  1,731,468,000 1,694,452,000 nh canning operations, although 

Barta POQnel so ovis cy desta oecenus 153,524,000 119,093,000 1,3211122,000 — 1,335,.768,000 oS tae OT: 

Fig ia ea Reb 10,860,000 11'871.000 —"115'871.000 115062000 total volume was up only moderately 

RUNNIG AaMDW. ... 200.105 es00s0 aioe 14,422°000 12/168,000 149,571,000 113,994,000 

Rendered pork fat 

Rendered 11,595,000 9,826,000 96,340,000 104,052,000 
Refined 6,680,000 5,008,000 58,190,000 61,347,000 
Compound containing animal fat.. 45,620,000 28,502, 441,418,000 366,020,000 MEAT AND MEAT FOOD PRODUCTS 
Oleomargarine containing 3 CANNED UNDER FEDERAL INSPECTION 
PURE SBE os ccace us cuesa eas ee 3,086,000 2,811,000 30,962,000 33,465,000 IN THE FIVE-WEEK PERIOD, NOVEMBER 
Canned product (for civilian use 
and Dept. of Defense) ........- 210,924,000 209,081,000 —1,911,639,000 —2,026,381,000 29, 1954 THROUGH JANUARY 1, 1955 
TOCKIBY Uiiccccechcuseoonaas aie 1,677,304,000 1,450/592,000 15,207,185,000 16,289,794,000 Pounte of tulsbad saidinns 
+This figure represents ‘‘inspection pounds’’ as some of the products may have been inspected es Sl es 
4 SB P nia * packages 
and recorded more than onee due to having been subjected to more than one distinct processing stitutional or shelf 
treatment, such as curing first and then canning. ‘ sizes sizes 
(3 Ibs. (under 
or over) 3 Ibs.) 
Luncheon meat ........ 20,173,000 17,862,04 
LIGHT HOG VALUES GAIN, OTHERS WORSE THIS WEEK Geraaa hoe 38 R61 OOO Ban 0Uo 
(Chicago costs and credits, first two days of the: week) Secpod beet hack <--<- , SOMES T sinees 
ee ee Serene ae : : X WANES. 6 ois cc ns scthcs "218,000 5,192,000 
Irregular price changes in live hog This test is computed for illustra Franks, wieners in brine "16000 1,088:000 
costs and pork prices resulted in un- tive purposes only. Each packer aww was So ee 
even changes in cutting margins. should figure his own test using actual meat food products .. 47,000 5,849,000 
P > mae OD. a ecb huséeceae 287,000 2,938,000 
Live light hog costs declining at a costs, credits, yields and realizations. Sliced dried beet )22 22. 9:000 “504,000 
r a } based Liver product ........2  seeses 241,000 
faster rate than small pork cuts, The values reported here are basec aiet-atew (ail peodanel 8.833000 
° . . . ‘Ls » rLetti ) » 5s 7 2 
brought improved margins, while on the available Chicago market fig- Lae 153,000 3,802,000 


values on the others were deeper in 
the minus column. 


——180-220 me. 


























ures for the first two days of the 
week. 


220-240 Ibs.—— ——240-270 lbs.—— 
Value 





nlue Value 

Pct. Price win percwt. Pct. Price per per cwt. Pet. Price per per cwt. 

live per ewt. fin live per ewt. live per ewt. n. 

wt. Ib. alive yield wt. Ib. alive wt. Ib. alive yield 
Skinned hams R $5.44 $ 7.78 12.9 39.6 $ 5.11 13.2 35.9 $ 4.74 $ 6.57 
Picnics fa & 1.36 1.90 5.6 3 1.25 5.5 21.7 1.19 1.67 
Boston butts .... 4.3 1.25 1.78 Be 1.13 4.1 27.6 1.13 1.57 
Loins (blade in)..10.2 3.56 5.11 9.9 3.36 9.7 23.6 2.29 3.2% 
DR GEO 6c eics <8 ' $11.61 $16.57 rte .- $10.85 : --> $9.35 $18.04 
Bellies, S.P. ....11.1 32.9 3.65 5.20 9.6 32.3 3.10 4.1 23.6 97 1.35 
) RS ee ee os eee ous eee 2.1 18.4 38 8.6 18.4 1.58 2.17 
MEE WROED 6scewe ces “<s ae wal 3.2 7.0 .22 46 8.9 41 56 
ee ome, oe 5 16 .24 hee 9.2 .16 19 9.2 17 25 
Raw leaf re 27 37 2.2 11.8 -26 2.2 11.8 26 236 
P.S. lard, 

FONG. Wt. cecss 14.9 11.4 1.70 2.46 13.5 11.4 1.54 11.6 11.4 1.33 1.54) 
Fat cuts and lard . ose. SMB. § 8.27 xaos $ 5.66 en $4.72 $ 6.49 
CPRPOTINE 66 iso 1.¢ 6 31.1 50 .73 1.6 27.1 43 1.6 23.6 38 52 
Regular trimmings 3.3 12.6 42 58 3.1 123.6 .89 2.9 12.6 37 52 
Feet, tails, ete... 2.0 aces 18 7 § 2.0 a 18 2.0 . .18 26 
Offal & miscl. ...... ee a .70 ‘coe __ 50 0 .68 
TOTAL YIELD ree eS eer Ra 3 ; 

& VALUE ....70.0 $18.99 $27.12 71.5 $18.01 $25.17 72.0 oa $15.50 $21.51 

Per Per Per 
ewt. ewt ewt. 
alive alive alive 
Cont 08 NOMR 6 6sccccss 7.46 Per ewt. $17.33 Per ewt. $16.50 Per ewt. 
Condemnation loss .08 fin. .08 fin. .08 fin. 
Handling and overhead ..... 1.65 yield 1.47 yield 1.33 yield 
TOTAL COST PER OWT $19.19 $27.40 $18.88 $26.40 $17.91 
TORATs VARUR 0600 encen wes 18.99 27.12 18.01 25.17 15.50 
Cutting margin .......... —$ .20 —$ .28 —$ .87 —$1.23 $2.41 
Margin last week ........ — 25 — .36 Py — 1.01 - 1,24 
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oo) eee 45,000 195,000 
Vinegar pickled products 1,171,000 1,444,000 
Bulk sausage ...ccicese cevsce 1,349,000 
Hamburger, roasted or 

cured beef, meat and 

Oe ee ee) ie 76,000 2,514,000 
SR uc» -uteuntenweras 1,847,000 54,578,000 
Sausage in oil ........ 140,000 277,000 
BIINO cisebcreceakevses ./ laveure 745,000 
BvOinG ..ccccccccscctee  sesees 485,000 
ac tccaceosapmane 51,000 77,000 
All other meat with 

meat and/or meat by- 

products—20% or 

i Serre orc eee 368,000 9,073,000 

Less than 20% B 561,000 11,848,000 

MOG i. inde ne=eeoue 55,329,000 152,715,000 











from last year, product canned in the 
larger 3-lb. and over size showed 
a sharp increase to 55,329,000 Ibs. 
compared with 44,837,000 Ibs. a year 
ago. On the other hand, product put 
up in the under 3-lb. containers de- 
clined to 152,715,000 Ibs. from 160,- 
841,000 Ibs. a year earlier. 

Volume of luncheon meat rose to 
20,173,000 Ibs. from 18,176,000 Ibs. 
a year ago and product in the small 
cans increased 74 per cent to 17,- 

862,000 Ibs. from 10,268,000 Ibs. 
last year. 
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Lower Meat Prices Cut Production 


The decline in the wholesale meat trade, which discouraged market- 
ings of livestock, was reflected in last week’s reduced slaughter and meat 
production as total volume of output declined 5 per cent to 390,000,000 
Ibs. from 409,000,000 Ibs. the week before. The week’s output, however, 
stood 7 per cent larger than the 366,000,000 Ibs. produced in the same 
week a year earlier. Slaughter of all meat animals was down, but that of 
cattle and hogs was larger than last year. Pork output was about 18 per 
cent above the same period of last year, and beef 2 per cent larger. 
Estimated slaughter and meat production by classes appear below: 





BEEF PORK 
Week ended Prod (Exel. lard) 
M's Mil. Ibs. Number Production 
M's Mil. Ibs. 
January 29, 1955 353 191.3 1,270 171.3 
January 22, 1955 369 200.0 1,316 179.8 
January 30, 1954 347 187.8 1,079 149.9 
VEAL LAMB AND TOTAL 
Week ended Number Production MUTTON EA 
M's Mil. Ibs. Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
January 29, 1955 124 14.0 272 13.3 390 
January 22, 1955 128 14.5 302 14.5 409 
January 30, 1954 125 14.7 280 13.4 366 


369,56 
1950-54 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; sheep and lambs, 
137,677. 


1950-54 HIGH WEEK'S KILL: Cattle, 416,624; Hogs, 1,859,215; Calves, 182,240; sheep and lambs, 
561. 


AVERAGE WEIGHTS AND YIELDS (LBS.) 


CATTLE Ss 
Live Dressed Live Dressed 
January 29, 1955 990 542 244 135 
January 22, 1955 990 542 247 137 
January 30, 1954 987 541 242 139 
CALVES SHEEP AND LARD PROD. 
Live Dressed LAMBS Per Mil. 
ive Dressed cwt. Ibs. 
January 29, 1955 205 113 100 49 15.2 47.0 
January 22, 1955 205 113 100 48 15.2 49.4 
January 30, 1954 214 118 100 48 15.0 39.1 








AMI PROVISION STOCKS 


Total pork holdings of 353,300,000 
Ibs. on January 29 showed an increase 
of 6 per cent over January 15 stocks 
of 334,700,000 Ibs. and were 18 per 
cent larger than the 300,200,000 Ibs. 
on January 30, 1954, the American 


Meat Institute has reported. 


Lard and rendered pork fat hold- 
ings totaled 77,500,000 Ibs. compared 
with 74,300,000 Ibs. two weeks before 
and 57,800,000 Ibs. a year earlier. 
shows 
stocks as percentages of holdings two 
weeks before and a.year earlier: 
Jan. 29, stocks, 


Percentage of 
Inventories on 


The accompanying 


Jan. 15 
1955 


HAMS: 
Cured, BPH D.6.. soc oscnis 


Frozen for cure, S.P. & D.C. 


table 


111 


110 


YT eee ea ee 111 
PICNICS: 

Cares, 8:2. & DC. .3..5: 112 

Frozen for cure, S. P.& D.C. 99 

HOTRE  PRCMMER asc ccccenes . 108 
BELLIES: 

Se” Ac re 99 

Frozen for cure, D.S. ..... 137 

Frozen for cure, §.P. & D.C. 105 
OTHER CURED MEATS: 

0 Eee ere ers 111 
FAT BACKS: 

MRMEOG,, Mis on divs. es tcioe ate 95 
FROZEN FRESH: 

Loins, spareribs, trimmings, 

Other, TOGRIS: sccccaceves 102 

TOT, ALL PORK MEATS.... 106 
TRE Sc bgaueeuaete pan eaereiae Gare 105 


RENDERED PORK FAT .... 


97 


Jan. 


1954 


132 
118 
135 
119 


aus 


30 











B&D SCRIBE SAWS 


for PORK , #£=for BEEF , 





B&D Pork Scribe Saw in- 
creases profits two ways... 
scribes 500 sides per hour 
. .. eliminates scribe marks 
on bellies thus assuring a 
full yield. 


B&D Beef Scribe Saw scribes 
faster, cleaner and more ac- 
curately than any other meth- 
od . eliminates ragged 
edges, bone splinters and 
costly miscuts. 


No. 5 in a series of B&D advertisements 


BEST & DONOVAN 


332 S. Michigan Ave., Chicago 4, Ill. 
- Buy B&D Machines 





Invest in the Best . . 














FRESH: 


WRITE FOR SAMPLES 


Delivery in Tank Cars or Our Own Fleet of 
Stainless Steel Tank Trailers to Your Plant 


CONTINENTAL REF. & PKG. CO. 


2011 8TH ST. 


We are interested in “BUYING”’ 
edible U.S. Inspected and Passed 


- BEEF FATS 
- PORK FATS 
° S. P. HAM FATS 


Please call: UNION 4-6900 


Daily Pick Up Arranged 


We are also interested in “SELLING” 


U.S. INSPECTED & PASSED 


EDIBLE TALLOW 


Made from Choice Prime Raw Fats Only. 
Highest Specifications Guaranteed 


NORTH BERGEN, N.J. 
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WHOLI 
( 


Native s 
Prime, 
Choice. 
Choice 
Good, 
Comm« 
Canne! 
Bulls 


s 


Prime: 
Hind 
Forequ 
Round 
Trimn 
Regul: 
Foresh 
Briske 
Rib .. 
Short 
Flank: 

Choice: 
Hindg 


Loins 


cow 


3/dn. r 
8/4 ran 
4/5 ran 
5/up ra 
Bulls, £ 


Knuckl 
Insides 
Outside 


‘Tongue 
Hearts. 
Livers, 
Livers, 
Lips, s 
Lips, | 
Tripe, 
Tripe, 
Lungs 
Melts 
Udders 


seef t 
Veal b 

12 0 
Calf t 
Ox tai 
Ox tai 


Ww 


Hams, 
wray 
Hams, 
read 
Hams, 
wra} 
Hams. 
read 
Bacon 
ket 
sacon 
less 
Bacon 
ope! 


Prime 
Prime 
Choie 
Choice 
Choice 
Good, 
Good, 
Comn 


Choic 
Good, 


FEB! 








> iiicnimesiiomentiios tie 


Meat and supplies v . ie 
CHICAGO prices leading 











| ° | 
WHOLESALE FRESH MEATS CARCASS LAMB Cc i a. 
CARCASS BEEF sme. aoa Prices) ' | 
(1.e.1. prices) Prime, 40/50 ............. 2@ 4: 
Native steers Feb. 1, 1955 Prime, 50/60 Se Se <5 9 ie 40@42 
Prime, 600/700 9 ( iy x isd SARE CY or See a 
a > Choice, 50/60 ..........00. @41 k 
Cactce,. S702 ...... 42 Conds all WUC... oo cet 38@39 are ma ing money 
Choice, 700/800 ...... 41 
Good, 700/800 ........ 34 | 
Commercial cows ....22 @22™% Sam 
Canner & cutter cows. 2114 SAUSAGE MATERIAL ever doa | 
Me cae 27 FRESH y 
Pork trim., reg. 40% 
STEER BEEF CUTS 0) GRR OCR 14 @14% | ° 
(1.c.1. prices) Pork trim., guar. 50% with 
Prime: lean, bbls. ............ 16 @16% 
Hindquarter ........ 61.5@ 63.0 si - Their 80% lean, 32 @33 ° ee 99 | 
Forequarter ......... 41.0@ 43.0 pork trim. 95% lean. ". series 
ee ee 48.0@ 50.0 bbls apis "42% @43 
Trimmed full loin ...102.0@105.0 Pork head. meat ie ag 20 
Regular chuck ...... 38.0@ 39.0 Pork cheek meat, trim... 
Foreshank .........- 14.0@ 18.0 Bike ges cote a ae R A EF 
— Co eeerescceos pop = M Cc. C. cow meat, bbls... . 30 - | 
ee ee a * & Ris 
Short plate 22212212; 12.00 14.9 Ball went, Oe oe =* 
Flanks (rough) ..... 13.0@ 14.0 Beef trim’) 85/90 bbls... a { 
Choice: Bon'ls chucks, bbls. ; 2945 . 
Hindquarter ........ 51.0@ 52.0 Beef cheek meat, trmd., 
Forequarter ......... 34. 0@ 85.5 NE Lac cutag aadteune 17% 
SAA 46.0@ 47.0 Beef head meat, bbls... 15 
Trimmed full loin .. 77.0@ 80.0 Shank meat, bbls. ...... 31% 
Regular chuck ...... 36.0@ 37.0 Veal trim., bon’ls, bbls.. 26 
Woreshank 2.6. eves 14.0@ 18.0 s i Pe j 
Brisket eran ce 86. 0@ 38.0 FRESH PORK AND Josam Series “JH” Interceptors allow you to 
aie hee h hin's'6:<.0'6°4 0 3100 57. 50.0 * 
Short plate .......:: 20a 14.0 PORK PRODUCTS turn waste grease into a steady profit at the / 
_Flanks (rough) ..... 13.0@ 14.0 Hams, skinned, 10/12... 45 turn of a valve! Meat packing and food proc- 
Good: Hams, skinned, 12/14... 42 . lant: findi this int t 
Round tat a oe Saar 45.0@ 46.0 Hams, skinned, 14/18. .*. a essing plants Ps Inding , us a at or ye 
egular chuck aware 34.0@ 35.0 Pork loins, reg., 8/12....37 @37% ° co tan i se o 
Brisket .......... \. 35:0@ 37:0 Pork loins, bon'ls, 100's. 68 easy, profitable way to collect and dispose 
Rib. Raat ame ee 45.0@ 48.0 Shoulders, 16/dn., loose. . 29 grease and fats. 
BME ss oases wanes 59.0@ 62.0 Picnics, 4/6 Ibs., loose... 26 
Picnics, 6/8 Ibs. eis 
Pork livers ......... .9 @ 
COW & BULL TENDERLOINS Fichaliii @t gae | i ie 
3/dn. range cows rozen).. .52@54 Tenderloins, fresh, . @8* 
3/4 range cows (frozen) ....65@66 ant Fomor bbls. @ 8 Paws 9 
4/5 range cows (frozen) ....70@73 i Es oc utales @10 
5/up range cows (frozen) ...85@87 Mame. SOW. « iass vans @l1\ grea se auto- 
RN OT bss 0 comin eeeeue 86@90 Snouts, lean in, @ & 
Past, 6.0.5 GeO cia cdveas @i7 e 
BEEF HAM SETS matically at 
Knuckles, 74/up 39 SAUSAGE CASINGS 


the turn of a 








Insides, 12/up 39 (Le. Pee , 
n af _ .c.l. prices quoted to manu- 
Outsides, 8/up ............. 35 facturers of sausage) 
BEEF PRODUCTS Beef casings: valve. 
* — Domestic rounds, 1% to 
Tommoes: Ne. Ft ccccscces 380 @35 a” Re 55@ 70 
Hearts, regular ........ 12 Domestic rounds, over 
Liv Sots Selected 20.6.0. 30 @31 1% inch, 140 pack... 70@1.10 
Livers, regular ......... 20 ; Export rounds, wide, 
Lips, scalded ........... 9% over 1% inch ........ 1.30@1.45 
a ~ ly os trees : oA E ce a medium, niin @ With the Josam “JH” Grease Interceptor you draw 
pL wee eeee “- » Me WROD cicccse 5@1.0% A : 
Tripe, cooked .......... 6% nigel 5 Boy narrow, — off intercepted grease to a convenient storage con- 
— apes cSt ees : i 1% inch, under ..... 1.00@1.20 tainer at the turn of a valve. You never need to re- 
Melts ....+..-- teeeeees No. 1 weas., 24 in. up. 13@ 1 
WAGES hove cciecseec: 51 No} nana oe er by 9@ 13 move cover. Grease flows out of draw-off nozzle—no 
No. 2 weasands ....... 8@ 10 odor, no mess, no inconvenience. Intercepts over 95% 
FANCY MEATS — sew., 1%/2% 521.85 of grease in waste water—prevents pipe lines from 
teef te roe “ ~ 10 Midales, "aie, wide, 1.25@1.6 clogging. 
, ee. 2 ne ~ i LS re .25@1.65 P ; ‘i sie , 
Veal breads, under 12 oz val Middles: data select, ee d This grease is readily salable because it is relatively 
Calf a nf * “hanes 927 2% @2% in. ......... — - pure. Why lose this valuable grease? Why risk cita- 
Ox tails, under % Ib. .. 16 Beet bangs. exp. No, 1. 20@ 4 tion by your local health authorities for violating 
x tails, over% ID. »... 18 Dried or salt, bladders, ordinances forbidding dumping of hazardous waste 
piece: . 
WHOLESALE SMOKED 10 in, wide, flat... Se 18 matter? Find out how hundreds of plants throughout 
TS 10-12 in. wide, flat... 9@ 16 the U.S. are turning waste grease into profits —by 


12-15 in. wide, flat... 16@ 22 


Hams, skinned, 14/16 Ibs. Pork casings: sending coupon below today! 




















i So eee . oO 9 
Hams, skinned, 14/16 Ibs —_—, igual = _— 4.00@4.2 

ready-to-eat, wrapped ..... 52 Narrow. “mediums, ‘Seles 
Hams, skinned, 16/18 Ibs * 29@32 mm. .. -.- -3.65@4.15 JOSAM MANUFACTURING COMPANY 

WEADDED nwt ts ea wes s Me 32@85 mm. ......... 2703.00 
Hams, skinned. 16/18 Ibs. Snec., med., 35@38 mm.1.80@2. 10 

ready-to-eat, wrapped ..... 49 Export bungs, 34 in. cut 42@ 52 General Offices and Manufacturing Division 
Bacon, fancy, trimmed, bris- Lge. pr. bungs. 34 in.. 32@ 35 

ket off. 8/10 lbs., wrapped. 50 Med. prime bungs 34 MICHIGAN CITY, INDIANA 
Bacon, fancy sq. cut, seed in. cut R Ras 28@ 28 

less, 12/14 Ths. wrapped.. 4% fmail prime tenga... 18@ 50 
Bacon, No. 1. sliced, 1-Ib. Hog middles, 1 per set oes ee eee ee ee ee ee oe eee ie i ow — 

open-faced layers ........ 53 cap. off ie reser igia ’ 55@ 70 

VEAL—SKIN OFF Oe or gee mane JOSAM MANUFACTURING COMPANY 
(Carcass) Shee. oe .4.70@5.10 Dept. NP © Michigan City, Indiana 
(1.¢.1. prices) 22/24 mm. 4.45@4.90 : er 
Prime, 80/110 ........ $50.00@ 51.00 mm. ............3.20@3.65 Please send complete details on Series “JH” Grease 
Prime, 110/150 ...... 4$8.00@ 50.00 MW TNMs cece eines 2.15@2.65 Interceptors 
Choice, 50/80 ........ 41.00@43.00 TOFS We oie accents 1.35@1.90 oe 
Choice, 80/110 ....... 47. 00@48.00 NAME 
Choice, 110/150 ...... 46. 00@ 47.09 a 
Good, BO/RO ....... 1. 25,00@27.00 DRY SAUSAGE 
Good, 80/110 e+ 41,00@43.00 (1.e.1. prices) FIRM__ . as 
Commercial, all wts... 32.00@37.00 Cervelat, ch. hog bungs.. 84@ 87 ADDRESS 
EMMMMNEEE. aoc cicsvcccdes 483@ 47 4 ie mee betel 
CARCASS MUTTON gape 68@ 70 
(1.¢.1. prices) FUCMROIROE Vdc ci cesecccies 70@ 72 Gee E _ZONE____ STATE 

CHAS. TEFGOWR o.ccicciaces 16@17 a | eee ji@ 7 
GOR, TAPED 6 iscsi cenecines 15@16 Genoa style salami, ch.... 91@ 95 
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2-Sta: GRINDERS 


for CRACKLINGS, BONES 
0) 1/30 :)mel@) Om e-N, | Ves - 
relate Mee) 411:) am -® Ad 0) DL Ul On BS 






-TEDMAN 


Stedman equipment has enjoyed 
an enviable reputation in the 
Meat Packing and Rendering 
Industries for well over 50 years. 
Builders of Swing Hammer 
Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, 
Hashers — also complete self- 
contained Crushing, Grinding and 
Screening Units. Capacities 1 to 
20 tons per hour. 





STEDMAN FOUNDRY & MACHINE COMPANY, INC. 


Subsidiary of United Engineering and Foundry Company 


General Office & Works: AURORA, INDIANA 

















Centralize 
Keep warm air of room 
from entering every 
time door is opened by 
using a Fan. 
Blows Downward. RE 


SAVES ITS COST CONTINUOUSLY EVERY 
MONTH IT IS IN USE. 


REZESERS 
- ELECTRIC COMPANY 


3089 River Road Established 1900 River Grove, Ill. 




















INSURE LASTING MEAT COLOR 
AND FRESHNESS WITH 


Seasolin 


COLOR, FLAVOR & FRESHNESS RETAINER 


IRSTSP ZCE Mixing Company, Ine. 


9 VESTRY ST.,NEW YORK 13 WOrth 4.5682 @ 98 TYC®S DR. TORONTO, CANADA RUssell 1-0751 











DOMESTIC SAUSAGE 
(1.e.1. prices) 
Pork sausage, hog. cas.. 
Pork sausage, sheep cas. aTH@as 
Frankfurters, sheep cas, 147 @48 


SEEDS AND HERBS 


(Le.l. prices) 
Greund 
Whole for Sausage 
Caraway seed .... 28 33 


Frankfurters, skinless.. eke % Cominos seed .... 26 30 
Bologna (ring) ......... 35% @42 Mustard seed, 
Bologna, artificial cas. ..33%4,@42 CAA ra 


Smoked liver, hog bungs -89% @41% Yellow American.. 20 








New Eng. lunch., spec...57 @60 GREBORG cccccccs 34 41 
BOUSE ..cccerscccsccccce 30 Coriander, Morocco, 
Polish sausage, smoked..42 @60 Natural no, i., if 21 
Pickle & Pimiento loaf.33 @38% Marjoram, French. 46 52 
2) I | a rs 34% @41% Sage, ee 
Pepper loaf ee @5 iS Ge Bee esos 64 
Smokie snacks .. 47% 
Smokie links 52% CURING MATERIALS 
Cwt. 
Nitrite of soda, in 400-lb. 
SPICES bbls., del. or f.0.b. Chgo..$10.31 
ome . : Saltpeter, n. ton, f.o.b. N.Y. 
(Basis Chgo., orig. bbls., bags, Dbl. refined gran. ........ 11.25 
bales) Small crystals ........c00¢ 14.00 
7 ~ Medium crystals ......... 15.40 
Whole Ground Pure ta., gran. nitrate of 
Allspice, prime ...... 1.13 fe | re ree 5.25 
ON rece 1.17 1.25 Pens ‘fd., powdered nitrate 
Chili Powder ...... . 47 eT RR ie ES ASSENT 6.25 
Chili Pepper ....... 47 Salt, in min. car. of 45,000 
Cloves, Zanzibar ... 78 82 Ibs. only, paper sacked, f.o.b. 
Ginger, Jam., unbl... 48 54 Ohgo.; Gran. (tom): «cece 27.00 
Mace, fancy, Banda. .1.70 1.90 Rock, per ton in 100-lb. 
West Indies ie “ate 1.65 bags, f.o.b. whse., Chgo.. 26.00 
East Indies = 1.75 Sugar— 
= flour, fancy. .. 37 Raw, 96 basis, f.o.b. N.Y.. 6.00 
oy geienininie at 33 Refined standard cane 
weet India I Nutmeg. Ae 55 ee Serer rr reer 8.30 
Paprika, Spanish .... .. 51 Packers, curing sugar, 100-lb. 
Pepper, Cayenne ... .. ad bags, f.o.b. Reserve, La., 
ON SS ere “a 53 MOE bcce gent Cece R iene 8.10 
Pepper: Dextrose, per cwt. 
MRED 5c aXSinwisveiace 89 95 Cerelose, Reg. No. 53 ..... 7.35 
MR. “Sciccdkahin secs 59 65 Ex-Whse., Chicago ...... TAS 





PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles 
Feb. 1 


FRESH BEEF (Carcass): 
STEERS: 
Choice: 
500-600 Ibs. 
600-700 Ibs. 
Good: 
500-600 Ibs. 
600-700 Ibs. 
Commercial: 
350-500 Ibs. 
cow: 
Commercial, all wts... 
Utility, all wts. 


San Francisco No. Portland 
Feb. 1 Feb. 1 


0 0:06 6.08 es $39.00@41.00 
iret 38.50@40.00 


$41.00@ 42.00 
39.00@41.00 


$40.00@ 42.50 
39.00@42.00 


eet. 34.00@37.00 
32.00@35.00 


38.00@40.00 
36.00@ 38.00 


37.00@40.00 
36.00@39.00 


SiGen alse a 31.00@34.00 36.00@ 38.00 32.00@37.00 


22.00@ 24.00 
Error 21.00@23.00 


25.00@ 30.00 
22.004 26.00 


24.00@31.00 
22.00@28.00 


FRESH CALF: (Skin-Off) (Skin-Off ) (Skin-Off) 
Choice: 
200 Ibs. down ....... 36.00@ 39.00 None quoted 38.00@ 42.00 
Good: 


200 Ibs. down 


LAMB (Carcass): 
Prime: 
40-50 Ibs. 
50-60 Ibs. 
Choice: 
40-50 Ibs. 40.00@41.00 
ee See 38.00@40.00 
Gen, A WS, isin 37.00@ 40.00 

MUTTON (EWE): 

Choice, 70 Ibs. down ... 24.00@25.00 
Good, 70 Ibs. down + 24.00@25.00 


FRESH PORK (Carcass): (Packer Style) 
cc oe ee ee None quoted 


gesee we 34.00@37.00 38.00@ 40.00 36.00@ 40.00 


on6 6c dee eae 40.00@ 41.00 
Tet er 38.00@ 40.00 


41.00@ 43.00 
40.00@ 41.00 


41.00@43.00 
40.00@42.00 
aelaseters 41.00@ 43.00 
39.00@ 41.00 
37.00@ 39.00 


41.00@43.00 
40.00@ 42.00 
38.00@41.00 


None quoted 


18.00@21.00 
None quoted 


18.00@21.00 
(Shipper Style) (Shipper Style) 
34.00@38.00 None quoted 


Se AUN hans. 0 4 8c 29.50@31.00 30.00@ 35.00 29.00@30.50 
FRESH PORK CUTS No. 1: 
LOINS: 
FEROS ol so dea late exon 41.00@45.00 48.00@ 50.00 44.00@47.00 


10-12 Ibs. 
12-16 Ibs. 


41.00@45.00 
41.00@45.00 
PICNICS: (Smoked) 
SN ot whi) na wees 32.00@37.00 
HAMS, Skinned: 

12-16 Ibs. 
16-18 Ibs. 
BACON, “Dry 

6- 8 


45.00@ 48.00 

42.00@ 44.00 
(Smoked) 

34.00@ 38.00 


Siwaies 44.00@47.00 
43.00@ 47.00 
(Smoked) 

32.00@36.06 


46.00@52.00 
46.00@50.00 
Ee 


52.00@56.00 
48.00@52.00 


52.00@56.00 
51.00@53.00 











| ERA ; 48.00@ 55.00 55.00@ 60.00 53.00@58.00 
2 Be ae .. 45.00@52.00 52.00@56.00 51.00@5 
PRE HE Sissons edhe 40.00@50.00 48.00@52.00 47.00@51.00 
LARD, Refined: 
Be 17.00@18.50 18.00@19.00 17.00@18.50 
50-1b. cartons & cans.. 7 HO@18.25 16.00@ 18.00 None quoted 
yA eae 5. .00@ 17.75 16.00@ 17.00 16.00@18.00 
HAM since WA 1876 LARD 
BACON SAUSAGE 








‘Partridge 


© THE H. H. MEYER PACKING CO. « CINCINNATI 14, OHIO 
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dl MARKET PRICES 





































Saye 
33 
30 
4i WHOLESALE FRESH MEATS FRESH PORK CUTS 
91 CARCASS BEEF (1.¢.1. prices) 
52 Feb. 1, 1955 Western 
Western Pork loins, 8/12 ..... $39.00@ 42.00 
64 Per Cwt. Pork loins, 1: 2 eee 38.00@39.00 
(Le¢.1. prices) Hams, sknd., 10/14... 44.00@48.00 
Steer: Boston butts, 4/8 .... 35.00@38.00 
Prime, 700/800 .....$49.50@50.50 Spareribs, 3/down .... 36.00@39.00 
wt Prime, 800/900 ..... 49.00@49.50 Pork trim., regular... 28.00 | 
o Choice, 600/800 .... 44.50@46.50 Pork trim., spec. 80%. 44.00 : 
10.31 Choice, 800/900 .... 44.00@44.50 City 
Good, 500/700 ...... 40.00 42.00 neers a8 ’ 47 5 
1.2 Commercial ........ 36.00@ 39,00 Hams, sknd., 10/14. . .$47.00@51.00 
4.00 yas A : Pork loins, 8/12 .... 438.00@45.00 
=e Cow, commercial ... 28.00@30.00 eter renee 9/18 ac ‘ | 
5.40 c tility 8 OO 26.( Pork loins, 12/16 .... 39.00@43.00 
id at eo B-00G26.00 = Picnics, 4/8 .... 00000 32.00@ 34.00 | 
5.25 Boston butts, 4/8 .... 35,00@39.00 
BEEF CUTS Spareribs, 3/down .... 37.00@42.00 
6.25 (L.e.1. prices) 
rime Steer: City VEAL—SKIN OFF 
7.00 Hindqtrs., 600/800... 62.0@ 65.0 (Le.1. prices) | 
Hindqtrs., 800/900 ... 60.0@ 63.0 Weste rn | 
6.00 Rounds, flank off.... 49.0@ 50.0 Prime, 80/110 $49.00@52. | 
Rounds, diamond bone, Prime. 110/150 .. 49.00 
6.00 flank off ......... 51.0@ 52.0 Choice, 80/110... 45.00@ 48. 00 
Short loins, untrim... 95.0@110.0 — Choice, 110/150 45.00@47.00 
8.30 Short loins, trim. ...135 Good, 50/ 80 36.00@ 37.00 | 
Flanks | .....02+-s00: 13. Good, 80/110 200@ 43.00 | 
Ribs (7 bone cut)... 80.0@ Good, 110/150 ........ 41.00@ 43.00 | 
8.10 oo gaa veteeees bo Commercial, all wts.. 30,00@38.00 | 
BMOCTBH wc cc cece cces 00 UO 
73h PUI yo siggy caus: 15.0@ 16.0 } 
7.45 Foreqtrs. (Kosher)... 47.0@ 50.0 DRESSED HOGS | 
Arm chucks (Kosher) 49.0@ 51.0 (l.e.l. prices) 
— sriskets (Kosher) ... 34.0@ 36 pGcks eS) 
BSEIaRCTs. (H0RtGr) BE.OGS 86.0 (Head on, leaf fat in) 
. Choice Steer: SO to TS We. c.ceas $20.004 32.00 
, Hindgtrs., 600/800... 55.0@ 75 to 100 Ibs. ...... 29.00@32.00 
Hindqtrs., 800/900... 5: Ss 100 to 125 Ibs. i 
and Rounds, flank off ... 48.0@ < 125 to 150 Ibs. | 
] Rounds, diamond bone, 
Re GOS vemasocee 49.0@ 51.0 e G = aS 3 g ae ee 
Short loins, untrim... 70.0@ 82.0 BUTCHERS’ FAT 
Short loins, trim. ... 98.0@113.0 
a i eee 13.0@ 14.0 Shop fat 
2.50 Ribs (7 bone cut).... 62.0@ 67.0 Breast fat ..........cccccccce 
2.00 Arm chucks 37.0@ 40.0 pT PEt en ne oe! | 
Briskets 35.0@ 36.0 Wines GEE. acc ec wevbeces 
).00 WE: i weneowaseeens 15.0@ 16.0 | 
00 Foreqtrs. (Kosher)... 36.0@ 42.0 | 







1.00 rickets (Koster). aom ane ©LIWESTOCK PRICES AT | 
00 FANCY MEATS SIOUX CITY | 















3.00 (Le.1. prices) Prices paid for livestock Pipe 
Cwt., : Shey 7 
fF) Veal breads, under 6 oz. $55.00 at Sioux City on W ednes- 
a pe: See 53.00@ 54.00 av > ¢ Tere 

OO Sere 86.004 88.00 day, Feb. 2 Sy WOES reported COVERING 

Beef livers, selected.. 33.00@34.00 as follows: 
OO Beot MIGRGyeS: 6.60.66 12.00 

Oxtails, over % Ibs... 14.00 CATTLE: 

Steers, ch. & pr . $30. 00a 32.00 INSUI ATION 

00 wegen Steers, choice ...... 24. p 
. : Steers, good . cia 30m | 
00 (L.e.1. prices) City Steers, comme .. 16.50@17. ‘00 | 

Peiense Sis Heifers, choice .... 23.00@24.00 | 
00 ee meee ose oo i 4 Heifers, com'l & gd. 14.00@21.00 
00 Prime 45 5D pata 46 ‘00@4 48.00 Cows, util. & com’l. 11.00@13.00 
-00 Qhoice. 90/40 0.0" 15.00@ 47.00 Cows, can. & cut.... 8.00@10.50 . 

Choice, 40/45 1.2.2.1) 46,00@ 48.00 Bulls, util. & com’l. 11.50@14.50 

Choice, 45/55 ........ 43.00@ 45.00 13. 
ys Good, 30/40 .......0. 44.00@46.00 HOGS: . ? 
: Good, 40/45 ......... 45.00@ 47.00 Choice, 180/210 ....$16.50@17.50 | & & 
le) Good, 45/55 ......... 41.00@42.00 Choice, 210/220 .... 16.50@17.50 | 
fa : Western Choice, 0/230 .... 16.50@17.50 | 
50 Prime, 40/45 ......... $42.00@ 44.00 Good, 230/300 ...... 15.00@17.00 
: Prime, 4! 5 42.00@ 44.00 Sows, 400/down .... 14.50@15.25 

Prime, 42.00@ 44.00 ? 

Choice, 55/down ae eae 41.00@ 43.00 LAMBS: 
00 Good, all wts. ....... 39.00@ 41.00 Good & prime ...... 20.00@21.50 
00 
.00 } ° ° . . . . ; 
) LIVESTOCK | Ozite is practically indestructible because it is 
= PRICES AT 11 CANADIAN MARKETS | d lah al ’ rfect insulant 

A ; if made entirely of nature's most perfect insuian , 
verage price per cwt., paid for sp : ade i ‘ H i i 

00 S - pecific grades of —hair. It applies easily and without waste . . . 

steers, calves, hogs and lambs at 11 leading markets in | dient ductivity for efficient heat bar 
00 Canada during the week ended Jan. 22, ¢ compared with | renders low conductivity to 
”) . 
ra the same time 1954, was reported to The National rier . . . allows close temperature control 
ts, Provisioner by the Canadian Department of Agriculture cuts power consumption. 
ed as follows: Write for Bulletin No. 300 

GooD VEAL 
: STEERS CALVES HOGS* LAMBS 

— S'TOCK- Up to Good and Grade B! Good 

YARDS 1000 Ibs. Choice Dressed Handy weight 

19455 1954 1955 


1954 1955 195 1955 1954 
Sze < 


Toronto .,..$19.66 $18.50 §& $23.21 $23.50 

















Montreal .... 20.50 18.00 19.00 = 20.00 
Winnipeg ... 19.25 16.64 17.41 20.90 
Calgary ..... 18.74 17.60 20.49 17.84 19.50 
a Edmonton .. 18.75 16.10 © 20.50 18.85 
Lethbridge .. 19.30 17.00 re 17.50 20. 00 
Pr, Aleet .. 15.75 20.50 15.50 18.50 
Moose Jaw .. 18.00 16.10 20.00 Pare 
Saskatoon ... 18.00 15.80 23.50 17.00 
| ee a 14.75 21.75 16.00 
Vancouver .. 18.55 <tek 18.40 18.75 








*Dominion Government premiums not included. in MERCHANDISE MART ° CHICAGO 54, ILLINOIS 
R FEBRUARY 5, 1955 93 














BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


BLOOD 
Wednesday, Jan. 26, 1955 
Unground, per unit of ammonia Unit 


PEE 3.) v cede ye shade Weber's hice 62 ba9 09 *7.00 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose 


2 eS a ere *7.25 
BC TIOOEE 5% cmaesakale santos « «56% *7.00@7.25 
POR a cncedacin ak Cease ssa ems s *7.00n 
Liquid stick tank cars ............. 2.50@2.75 


PACKINGHOUSE FEEDS 
Carlots, per ton 
50% meat, bone scraps, bagged..$ 75.00@ 80.00 
50% meat, bone scraps, bulk .... 72.50@ 77.50 
55% meat scraps, bagged ....... 87.00 
60% digester tankage, bagged ... 85.00@ 89.00 


60% digester tankage, bulk ..... 80.00@ 86.50 
80% blood meal, bagged ......... 130.00@ 150.00 


70% steamed bone meal, bagged 
(spec. prep.) hheawnw eae 80.00 
60% steamed bone meal, bagged. 75.00 
FERTILIZER MATERIALS 
High grade tankage, ground, 
ee rer rrr rere 6.00 


Hoof meal, per unit ammonia ....... 6.25@6.50 


DRY RENDERED TANKAGE 
Low test, per unit prot. 
Med. test, per unit prot. .. 
High test, per unit prot. . 


*1.50 
45 


*1.46 
Rey eee en *1.40@1.45 





GELATINE AND GLUE STOCKS 
Per ewt. 

Calf trimmings (limed) ........... 1.35@ 1.50 
Hide trimmings (green salted) - 6.00@ 7.00 
Cattle jaws, scraps, and knuckles, 

UE NN als 6 binikb n'ont. an.00'2 05,44 000s Oe ene t. OD 
Pig skin scraps and trimmings, 

I iris GaN clea Sass can os ks 6%@ 7 


ANIMAL HAIR 


Winter coil dried, per ton ...... *120.00@125.00 
Summer coil dried, per ton .... *55.00@ 60.00n 


Cattle switches, per piece 4%, 
Winter processed, gray, lb. .... 17 
Summer processed, gray, lb. ... 11@12 


n—nominal. a—asked. *Quoted delivered. 





TALLOWS and GREASES 


Wednesday, Feb. 2, 1955 








Producers maintained a firm hold 
on materials late last week, and as 
a result, some buyers stepped into 
the market and paid fractionally 
higher prices. Bleachable fancy tal- 
lows sold at 8%4@814c, prime tallow, 
8@8%c; special tallow, 73%4@8c; 
and yellow grease at 74@7%sc, all 
c.a.f. Chicago. A few tanks of origi- 
nal fancy tallow sold at 8c, Chicago 
basis. Several tanks of bleachable 
fancy tallow traded at 9c, c.a.f. New 
York. Several tanks of yellow grease 
sold at 7%c, c.a.f. east. Edible tal- 
low was bid at 9'4c, Chicago basis, 
but held at 9%4c. Not all hog choice 
white grease was bid at 8%c and 
B-white grease at 7%4c, Chicago. 
There was inquiry for all hog choice 
white grease at 8%c, c.a.f. east. 

In moderately active trading Tues- 
day, bleachable fancy tallow sold 
at 8¥4c, prime tallow at 8c, special 
tallow and B-white grease at 7%4c, 
No. 1 tallow at 7¥%c, and yellow 
grease at 744@7%se, all c.a.f. Chicago. 
All hog choice white grease was 


available at 87%c, 
about %c lower. 


af. east, but bid 


The soft undertone still persisted 
at midweek, as bleachable fancy tal- 
low was offered at 8%c and prime 
tallow at 8c, c.a.f. Chicago. A few 
tanks of No. 1 tallow sold at 7%c 
and No. 2 tallow at 6%c, c.a.f. Chi- 
cago, steady. Two tanks of yellow 
grease traded at 7¥4c, delivered Chi- 
cago. All hog choice white grease 
was available at 834@8%c c.a.f. east, 
depending on préduction. Several 
tanks of bleachable fancy tallow re- 
portedly sold at 8%c, caf. New 
York. Some product was held at 8%4c 
later. Yellow grease was bid at 7°s@ 
7%4, production considered. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow 9'%2@9%c; origi- 
nal fancy tallow, 8c; bleachable 
fancy tallow, 8%c; prime tallow, 8c; 
special tallow, 7%4c; No. 1 tallow, 
Tic; and No. 2 tallow, 6c. 

GREASES: Wednesday’s quotations: 
choice white grease, not all hog, 8%c; 
B-white grease, 7%c; yellow grease, 
7¥4c; house grease, 6%4@7c; brown 
grease, 6@6%c. The all hog choice 
white grease was quoted at 8%4@- 
8%c, c.a.f. east. 











a 


DARLING & COMPANY 


73 Years of Successful Service 


To 


Slaughter Houses, Wholesale & Retail Markets and Locker Plants 


v Daily Pick-ups and Prompt Removal of All Inedible Material, Including 
Hides and Calf Skins and Cracklings 


dv Greater Cleanliness In and Around Your Plant 
v A Staff of Trained Men to Help You with Your Problems 


v Whatever Your Problems May Be, Call DARLING & COMPANY 











Se 


CHICAGO [ | DETROIT [ | . CLEVELAND i CINCINNATI [ BUFFALO | 
4201 So. Ashland P.O. Box #329 P.O. Box 2218 Lockland Station P.O. Box #5 
Chicago 9, MAIN POST OFFICE Brooklyn Station Cincinnati 15, Station "A" 
Mlinois Dearborn, Michigan Cleveland 9, Ohio Ohio Buffalo 6, New York 
Phone: YArds 7-3000 Phone: WArwick 8-7400 Phone: ONtario 1-9000 Phone: VAlley 2726 Phone: Filmore 0655 


OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 
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EASTERN BY-PRODUCTS 


New York, Feb. 2, 1955 

Dried blood was quoted Wednes- 

day at $6.75 per unit of ammonia. 

Low test wet rendered tankage was 

listed at $6.25 per unit of ammonia 

and dry rendered tankage was priced 
at $1.40 per protein unit. 





VEGETABLE OILS 


Wednesday, February 2, 1955 





Due to hedging on the part of both 
buyers and sellers of vegetable oils, 
there was little done in the way of 
trading Monday. 

Sales of soybean oil were spotty 
and, in some cases, difficult to con- 
firm. Scattered February shipment 
sold at 12c, and first-half February 
shipment reportedly cashed at 12¥%c. 
Early March shipment was reported 
to have sold at 12c. 

The cottonseed oil market was 
generally steady, with trading in the 
Valley at good locations at 12%sc. The 
market in the Southeast was nominal 
at 13c. Offerings in Texas were 
priced at 12%c at common points, 
and at 1258c, Waco basis, all without 
action. 

Corn oil was bid at 13%sc, but most 
sources pegged the market nominal 
at that price. Peanut oil was sought 
at 18c, but movement was lacking. 
Coconut oil was available at 12%4c, 
but best bids were at 1258c. 

Volume of trading of soybean oil 
Tuesday was described as light to 
fair, with prices easing in the after- 
noon. Immediate shipment sold early 
at 12%c, but later sales of scattered 
February through early March ship- 
ments were made at 12c. Refiners 
were reportedly the main buvers. The 
easiness in cash bean oil was attrib- 
uted to the lower soybean futures 
market. 

Cottonseed oil was offered at 127%sc 
in the Valley, and. later sold at that 
level. Offerings were reported avail- 
able in the Southeast at 13c, but no 
trading was heard. The market in 
Texas was difficult to define, with 
offerings priced at 125sc and 12!2c, 
depending on location, and uncon- 
firmed trading at 12%c at favorable 
locations and also at Lubbock. 

No trading of corn oil was reported, 
with 13%s¢ quoted on a nominal basis. 
Peanut oil was offered at 18%4c, but 
buying interest continued at 18c. The 
coconut oil market was also feature- 
less and quoted at 12°sc, nominally. 

Although a good volume of sov- 
bean oil was traded very late Tues- 
day, midweek activity was slow. 
Prices held generally steady, and first- 
half and scattered February shipment 


FEBRUARY 5, 1955 


cashed at 12c. Scattered March ship- 
ment sold first at 11%c, but later 
sales were made at 12c. 

There were sales in the Valley of 
cottonseed oil at 12%4c, but offerings 
were generally priced at 12%c. In 
Texas, 12%¢c was paid at both Lub- 
bock and Waco. No movement of 
cottonseed oil was uncovered in the 
Southeast, but offerings were priced 
at 13c and 13%%c. 

Corn oil was bid at 13%e and of- 
fered at 13%sc, without action. In- 
quiry for peanut oil at 18c went un- 
filled. The coconut oil market was 
stronger On a nominal basis at 12%4c. 

CORN OIL: Bid midweek at last 
midweek’s prices. 

SOYBEAN OIL: Most positions 
trade at 12c, Yc off last week’s price. 

PEANUT OIL: Inquiry at 18¢ un- 
filled. 

COCONUT OIL: Unchanged from 
last week. 

COTTONSEED OIL: Prices about 
steady with previous week. 

Cottonseed oil futures in New York 
were. quoted as follows: 


FRIDAY, JAN, 28, 1955 





Prev. 

Open High Low Close Close 

Mar. . 15.21b Se 15.19b 15.21b 
May... 15.28b ; 15.26 15.30 
July 15.22b r 15.20b 15.22b 
Sept ... 14.95b 2 14.96 14.97b 
Ost. . . 14.88b x 14.90 14.94b 
Dec. .... 14.88b 14.88 14.96b 
Jan. . 14.80n ae 14.75n 14.85n 


Sales! 59° lots. 


MONDAY, JAN. 31, 








Mar. .... 16.15b ered 

MOY. .. 15.20b 15.19 5.22 

July -. 15.20 15.10 15.16b  15.20b 
Sept. .... 14.90b ¢ 14.90 14.90b 14.96 
et ee kane ee “2 14.84b 14.90 
Dee. .... 14.80b 14.84 14.84 14.86b 14.88 
Jan. .. 14.70n any ves 14.80n 14.75n 


Sales: 29 lots. 


TUESDAY, FEB. 1, 1955 


Mar.''.... 15.10b 15,12 15.08 15.07b 15.14b 
May -«+ 15.22) 15.22 15.17 15.18b 15.22 
July .... 15.15b 15.12 15.11 15.13b 15.16b 
Sept. .... 14.90b 14.90 14.90 14.90 14.90b 
Oct. .... 14.80b Ue eecatd 14.80b 14.84b 
Dee. .... 14.80b 14.84 14.82 14.84 14.86b 
JSR. s 14.70n - Zt icaos 14.75n 14.80n 


Sales: 46 lots. 


WEDNESDAY, FEB. 2, 1955 





Mar .. 15.05b 15.16 15.12 15.15b 15.07b 
May oes SGP 10.20 15.17 5.226 15.18b 
July . I.08b 15.20 15.20 15.13b 
est... Se sa 14.90 
Oct. .... 14.735b 14.80b 
Dew .. 14.75b 14.84 
Jan. .. 14.65b 14.75n 
Sales: 27 lots 


Seeks Offers To Package, 


Process Cottonseed Oil 


The U. S. Department of Agri- 
culture has asked for offers to process 
and package approximately 3,817,- 
250 Ibs. of hydrogenated cottonseed 
oil (shortening type) from CCC 
owned stocks of once-refined cotton- 
seed oil for domestic distribution with 
Section 32 funds to the school lunch 
program and welfare outlets, includ- 
ing charitable institutions and needy 
persons. 

Offers on form OPO-8/55 must be 
received by USDA not later than 5 
p-m. (EST) February 14 for accept- 
ance by midnight February 16. Of 
the quantity required, 3,509,748 
Ibs. are to be packed in 3-lb. cans, 
and 307,500 Ibs. in 50-Ib. cans. Cans 
must be packed in new domestic 
cases. 

Bids should show delivery sched- 
ule, which is desired during March 
and April 1955. No extension of this 
delivery period is contemplated, and 
delivery schedules submitted must al- 
low time for sampling and _ testing 
prior to delivery. 

Offer forms and the announcement 
may be obtained from the Oils and 
Peanut Division, Commodity Stabili- 
zation Service, U. S. Department of 
Agriculture, Washington 25, D. C. 

VEGETABLE OILS 
Wednesday, Feb, 2, 1955 
Crude cottonseed oil, carlots, f.o.b. 





60 Pere es ee «te 12% pd 

BOUCKEAS - ec cs kev eciccsnscecces 13° @13%a 

TONE icvecuesnspecuses Aelia a 1244pd 
Corn oil in tanks, f.o.b. mills .. 13%4b 
Peanut oil, f.o.b. mills ....... : 18b 
Soybean oil, f.o.b. mills ...... as 12pd 
Coconut oil, f.o.b. Pacific Coast 12%n 
Cottonseed foots: 

Midwest and West Coast ........ 2%@ 2% 

, es eee eS PY eee 25% @ 2% 

Wednesday, Feb. 2, 1955 
White domestic vegetable . eave Ree . 
Yellow quarters .......... ae k srisuace sik oe a 
Milk churned pastry ...........+- ee 26 
Water churmed Pastry ....ccsccccecocs. ddsin Cua 
(F.0.B. Chicago) 
Lb 

Prime oleo stearine (slack barrels)..... 10 


Extra oleo oil (drums) 15%,@16 


Pd—paid. n-—nominal. b —-bid. a-——asked. 





RED PEPPERS 


FIRST AND FOREMOST IN 





Since| Qo ) 1981 


CANNED FOODS 


Plant No 2 


H. P. CANNON & SON, INC. 


Main Office & Factory 
Bridgeville, Delaware 
Dunn, North Carolina 


reputation 
quality 
dependability 
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MEYERCORD 
strikes DECAL 





If your requirements call for a brilliant gold in 
your truck or fleet car decal signs ... you can have 
it now! Meyercord now offers the finest gold 
metallic color for decal applications that has the 
richness, gloss and brilliance of the precious 
metal. No longer need you be satisfied with dark 
bronzes or other make-shift “golds” that, at best, 
are only poor imitations of the real thing. New 
Meyercord gold is an exclusive development of 
our own laboratory. Exhaustive tests are now 
completed ... and new decal gold is now avail- 
able commercially either alone or in combina- 
tion with any number of separate colors your 
truck decal signs may call for. 


Durability and Long Service Proved in Tests 


New Meyercord decal gold maintains its color 
and lustrous brilliance even when subjected to 
the most difficult weather conditions. Tests prove 
it! We’ve baked Meyercord Gold in the broiling 
Texas summer sun ... we’ve splashed it with the 
salt and sand from the city’s slush covered wintry 
streets. Through it all, Meyercord Gold remained 
bright and true to color. See new Meyercord 
Gold decals for truck and fleet car use .. . just 
drop us a line on your company letterhead and 
we will see that you receive samples. 


Meyercord Decal Truck 
Sign Manual—FREE 
Write today for your FREE copy 
of Meyercord’s “Ads on Wheels” 
booklet. It shows Meyercord truck 
decals in actual colors ... packed 
with suggestions for making 


profitable use of your “moving 
billboards.” Address: 


THE MEYERCORD Co. 
Woldi Le gett Decaleomania Manufacturers 


DEPT. p-508 5323 WEST LAKE STREET e CHICAGO 44, ILLINOIS 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 
WEDNESDAY, FEB. 2, 1955 
REGULAR HAMS 


Fresh or F.F.A. 





ee 4244n 
10-12 
12-14 
14-16 
16-18 
18-20 32 
20-22 31%n 
SKINNED HAMS 
ae oe 45n 45 
BES scenes 40%a 4014p 
SO Bec 38 38 
2 ee. 36 36 
i. Seer 2) 35 
BBP oc eeu 34 34 
ee 34 34 
a 34 34 
2 5-30. 34 34 
25/up, 3 s ; in. 32%a 32140 
PICNICS 
Fresh or F.F.A. Frozen 
ft ae 25 25 
6 8 ......28% 23% 
oo ee 21 2 
i! rer 21n 21n 
Po rere 20n 20n 
8/up, 2’s in.20b 2 
OTHER CELLAR CUTS 
Fresh or Frozen Cured 
Sq. jowls ..13% 14n 
Jowl butts .10% 11 
» 2. jowls. lin 








BELLIES 
(Square Cut) 

Fresh or F.F.A. Frozen 
el, See 35n 
8-10 ......35a 35n 

291ha 30 
28 28% 
25 
23 
21 
GR. AMN. D. 8. 
BELLIES BELLIES 
Clear 
ae Pe 18% 20n 
ieee 18% 20 
steeme 17% 19n 
SieKen 16% 18 
eevee 6 17 
ésneas 15% 15% 
FAT BACKS . 

Fresh or Frozen Cured 
Re oBe ovudss 8lon 81on 
nt | ee 84on Sian 

Oo Bore 8%n 
Mo! Bere 94on ot 
are 11\4n 11% 
a ee 12n 12 
VS ee 12n 12 
err 12n 12 
BARRELED PORK 

Clear Fat Back 

Pork OO ZO, 02 sie 29n 
ee, ee 35n Se 28n 
40-50...... 35 yn 80-100......28n 
IO-GO 0 oat 32n BOUPEB. cc cuce 





LARD FUTURES PRICES 


FRIDAY, JAN. 28, 1958 
Open High Low Close 
Mar. 12.75 12.92% 12.67% 12.82% 


-85 
12.97% 12.77% 12.90 
-921%4 
July 12. 92% 13.07% 12.92% 13.05a 
Sept. 12.97% 13.15 12 sli 13.15a 
Oct. 3: - 12.95b 
Sales: ‘9 040, 000 Ibs. 


Open interest at close Thurs., 
Jan. 27: Jan. 19, Mar. 763, May 
384, July 182, Sept. 43, and Oct. 
12 lots. 


May 12.80 


MONDAY, JAN. 31, 1955 


Mar. 12.85 12.90 12.80 12.80b 

May 12 97% 13.02% 12.90 12.90a 
-13.021% 

July 13.05 13.1 13.00 13.00 

Sept. 13.22 13.2 13.12 13.15a 

ig -- 13.00a 


Sales ri 680, (000 Ibs. 

Open ‘inte rest at close Fri., Jan. 
28: Jan. 2, Mar. 742, May 392, 
July 185, Sept. 46, and Oct. 12 
lots, 


TUESDAY, FEB. 1, 1955 
Mar. 12.75 12.77% 12.60 ie 
May 12.80 12.80 12.72% 1 
July 12.92% 12.92% 12.82% 12. Sr Yn h 
Sept. 13.05 13.05 12.97% 12.97\%a 
le, ae ‘incads oeee 12.82%a 

Sales: 3,640,000 Ibs. 

Open interest at close Mon., Jan. 
31: Mar. 733, May 410, July 186, 
Sept. 50, and Oct. 12 lots. 


WEDNESDAY, FEB. 2, 1955 
Mar. 12.65 12.65 12.55 12.65 
May 12.70 12.75 12.62% 12.70 

-72% 
July 12.85 12.85 12.70 12.82%4a 
Sept. 13.00 13.00 12.80 12.85b 
eee ae soos SaeegGn 

Sales: 3,600,000 Ibs. 

Open interest at close Tues., Feb. 
1: Mar. 739, May 417, July 186, 
Sept. 51, and Oct. 12 lots. 


THURSDAY, FEB. 3, 1955 
Mar. 12.65 12.80 12.6214 12.6714b 
May 12.70 12.85 12.67% 12.75a 
July 12.77% 12.92% 12 77% 12.82%a 
Sept. 13.02% 12. 2.07% 12.92 2% 12.92%4b 
hs os . 12.80a 

Sales: 2,500,000 Ibs. 

Goan interest at close Wed., Feb. 
2: Mar. 735, May 416, July 187, 
Sept. 55, and Oct. 12 lots, 


CALIFORNIA STATE 
INSPECTED KILL 


State inspected slaughter 
of livestock in California 
during December was re- 
ported to The National 
Provisioner as follows: 
Cattle 
Calves . 


Hogs .. 
BEES sk ax cage wa aceunlenee wn 26,770 


Meat and lard production 
for December: 


Lbs. 
MONROE) Nie k ck saci dvtac« 4,328,270 
Pork and beef .... .cccccscs 8,352,159 
Lard and substitutes .... 587,413 
Total  oose weet eeneet 13,267,842 


As of December 31, California had 
113 meat inspectors. Plants under 
state inspection totaled 336, and 
plants under state approved munici- 
pal inspection totaled 89. 


PACKERS’ WHOLESALE 


LARD PRICES 
Refined i, tierces, f.0.b. 

2 Ey ere $16.50 
—— yt 50-lb. cartons, 

f.o.b. Chic WO bo si6saneecs 16.50 
Kettle rend., tierces, f.0.b 

ce EEC 17.00 
Leaf, kettle rend., tierces, 

C00, OMONED cccsccnca .50 
BOE ME ns cves cas cctacs 18.37% 
Neutral tierces, f.o.b. 

SMD acted cewek aves 18.37% 
ro . shortening* 

PR OPT ee 21.50 
Hydrogenated shortening 
We adheres sens cakes 22.75 


bd I delivered. 


WEEK'S LARD PRICES 
P.S.or P.S8. or 
Dry Dry 
Rend. Cash Rend. Raw 
_ (Tlerces) Loose Leaf 
Jan, 12.75n 11.87% = 12.374gn 


Jan. 35. Be) 4 11.37%n 12.37%n 
Jan. 31..19 11.37% 12.37 %4n 
Feb. 1...19 11.87% = 12.37%4n 
Feb, 2... 11.25n 12. 25n 
Feb. 3... 11.25n 12.25n 





N—nominal, A-—-asked, B—bid. 
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HIDES AND SKINS 





Confusion in hide market up to mid- 
week, with actual trend difficult to 
gauge—Trading of small packer hides 
at generally steady levels—Country 
hide market dull, due to slow demand 
—Sheepskin market steady to strong— 
Midweek sales fall clips at 2.90. 


CHICAGO 


PACKER HIDES: Bids were steady 
for big packer production early Mon- 
day, but dealers and traders expressed 
higher ideas later. Inquiry was quite 
broad as the day progressed, and 
some selections were bid %2c over last 
prices. Wanted in particular were 
butt-branded steers and branded cows 
at the advance. The New York futures 
market also assisted the apparent 
strength in the market, with contracts 
advancing 45 to 46 points in 154 
transactions. 

Early Tuesday, the hide market 
continued to carry strength with in- 
quiry for certain selections at higher 
levels. As the day progressed, bids 
dropped to steady levels and at the 
end of the day interest was consider- 
ed barely steady. A large contribution 
to the resulting confusion was the 
New York futures market which lost 
practically all of the gains registered 
the previous day. Specific offering lists 
were not made known, which made 
it difficult to gauge the market trend. 

Buying interest dwindled at mid- 
week, and trading could not be con- 
firmed early. Reports were that some 
selections sold at prices steady with 
last week, but some sources thought 
that due to limited buying interest, 
hides might possibly sell lower. There 
was reported movement of a couple 
of selections at midafternoon, and 
Omaha heavy native cows and brand- 
ed cows sold at 10c and 9c, respec- 
tively. 

SMALL PACKER AND COUN- 





TRY HIDES: The small packer hide 
market was apparently steady to per- 
haps fractionally stronger. A mixed car 
of ex-light native cows and good, 
plump light native cows, 43@44-lb. 
average, sold at 13% and 12c, respec- 
tively, selected f.o.b. Bids of 12%c 
and 13c were heard for 43@44-lb. 
average out of the Southwest, but no 
sales were reported. Two cars of 52@ 
54-lb. average small packer hides sold 
at 10%c. The 50-lb. average was nom- 
inally quoted at 10%@I1Ic in the 
Midwest. Some 62@64-lb. average 
were offered out of the Mideast at 
10c, but no trading was confirmed. 
The 60-Ib. average was quoted on a 
nominal basis in the Midwest at 
9@9%c. The country hide market 
was reportedly a dull affair, with the 
46-lb. average lots of mixed renderers 
and locker butchers bid at 7c, with- 
out action. The 50-lb. average straight 
locker butchers were offered at 
8@8'4c, but met no bids. 
CALFSKINS AND KIPSKINS: The 
calfskin market was reportedly steady 
at 42%c on the lights and 37!c on 
the heavies, but no trading was heard 
up to midweek. On Friday of last 
week, some Chicago overweight kip- 
skins sold at 2234c. This week, some 
Kansas City overweight kipskins sold 
at 2234c, and a car sold at 23c. 
SHEEPSKINS: Later last week a 
car of No. 2 and No. 3 shearlings sold 
at 1.25 and .50, respectively. The No. 
1 shearlings were quoted at 2.25 and 
2.50, the latter figure asked early. At 
midweek, a car of No. 1 shearlings 
with fall clips included, sold at 2.40 
and 2.75, respectively. A few No. 2 
and No. 3 shearlings sold at 1.25 and 
.50. Dry pelts sold at 26@26%c. No 
recent sales of pickled skins were 
reported. Lambs were quoted nom- 
inally at 7.00 and sheep at 8.00, al- 
though there was reported movement 











Going to the WSMPA? 


We invite you to visit us at our Hospitality Center 
Sheraton Palace — San Francisco 








ROOM 2051 











West Coast Spice Co. 


Spices, Seasonings and Curing Powders 


2350 Third Street, San Francisco, California - VAlencia 4-4551 








RUDD BASKETS 
Pay For 


Themselves 
in 20 Trips 














RUDD BASKET COMPANY 
Starks Bldg., Louisville, Ky. 








Clogged Drains? 


an § 


Saves Torn-up Plumbing Saves on Outside Help 


HYDRAULIC WATER RAM 


(Can pay for itself in one application) 
Enjoy 30 Day FREE TRIAL! 


Why lose time, suffer inconvenience, waste 
dollars on needlessly costly plumbing service? 
The Hydraulic Water Ram clears severest 
blocked drain lines and sewers in minutes. 
No chemicals, no snakes, no electric cables, 
no pushing through. Saves costly outside 


help, or expensive torn up piping. Uses 
IMPACT, a basic scientific principle of 
POSITIVE HYDRAULIC POWER. Shat- 


ters hard grease, debris, other blockage into 
fragments easily flushed down to main. Works 
perfectly, vent or no vent! Services up to 
6” pipe. Works perfectly on all types of 
clogged toilets, sinks, sewers, etc. Can pay 
for itself in a single application. Nothing to 
wear out. Good for a lifetime. Thousands 
in use, including over 3,000 in government 
agencies. You risk nothing. Write for details, 
of how to get free 30 day trial at our expense. 

Write for Information, Prices, Details of 


Free Trial Offer! 


HYDRAULIC 
MANUFACTURING CO. 


DEPT. NP-2, KIEL, WISCONSIN 





FEBRUARY 5, 1955 
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RUBBAIR DOORS 


Between refrigerators and 
packing rooms, loading docks 
and warehouses save time and 
money, expedite materials han- 
dling. They’re flexible, light- 
weight, economical, safe, dou- 


ble-action. 


Check these advantages! ... 
e REDUCE NOISE, INDUSTRIAL FATIGUE, 
PERSONNEL 
e IMPROVE TEMPERATURE CONTROL 


e PROTECT TRUCKS, PALLETS, LOADS FROM DAMAGE 
e CUT MAINTENANCE COSTS 


StieKie 


INJURIES TO 


For complete information write Dept. NP 


Rubbair Door Division 


MANUFACTURING COMPANY, Inc. 




















A good seasoning is the secret 
of good sausage .. . but it’s no 
secret that AROMIX high quality 


ks a Sales wallop! 


seasonings and specialties pro- 
vide the sales punch your quality 
sausage and loaves deserve. Go 
a “round” or two with AROMIX. 


AROMIX CORPORATION 


1401-15 W. Hubbard St. © Chicago 22, Ill. © MOnroe 6-0970-1 








END REPLACEMENT LOSSES! 
BUY SMALE'S 18-8 


Sturdy, Stainless Steel 
BACON HANGERS 


SMOKESTICKS MINCED HAM MOLDS 
SHROUD PINS BACON SQUARE 
FLANK SPREADERS HANGERS AND 
SKIRT HOOKS SCREENS 

STOCKINETTE HOOKS NECK PINS, etc. 


Smale Metal Products Co. 


Manufacturers of Stainless Steel Equipment 


1250 N. STONE ST., CHICAGO 10, ILL. © SU 7-6707 











50 Regent Street - Cambridge 40, Mass. | 
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CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. Week 
Feb. 2, 1955 Week 1954 
Hvy. Nat. 
Steers ....10%@1lln 10 @l1l1 ll @1l4% 
Lt. Nat. 
steers .... 13 124%,@13n 
Hvy. Tex. 
steers .... 9%n 9n 9% 
Ex. Igt. Tex. 13n 13n l4n 
Butt brnd. 
steers .... 9%4n 9n 9% 
Col. steers .. 8n 8% 


n 9 
Brnd. cows.. 9 @9%n 9 @ 91, 11 @11% 
Hvy. Nat. 






COWS ..... 10 @10% 9%@10%n 11%@12% 
Lt. Nat. 

cows .....12% = 12%@13n 11%@15 
Nat. bulls .. 84on 10%n 
Brnd. bulls. . af on Tn 9%4n 
Calfskins, 

Nor., 10/15 387n 38714n 40n 

10/down 42lon 42%on 4244n 
Kips, Nor. 

nat., 15/25.23% @24%n 25n 28n 
Kips, No 

Brnd.,15/25.2014%4 @21'%4n 201on 25%4n 


SMALL PACKER HIDES 
STEERS AND COWS: 
60 lbs. and 
over - 9 @9%n 9 @ 9%n 9 @ M%n 


50 Ibs. 10%@11n 10 @10%4n11%@12n 
SMALL PACKER SKINS 

Calfskins, 

und. 15 Ibs. ...283@24n 23@24n 25n 
Kips, 15/30 ..... 17@18n 17@18n 15@17n 

SHEEPSKINS 

Packer shearlings, 

No. 1 2.40 2.25@2.40 1.40n 

Dry Pelts 26@261%4 26n 1.400 
Horsehides, 

Untrmd. 7.50@7.75 7.50@7.75 10.00@10.50 


N.Y. HIDE FUTURES 


FRIDAY, JAN, 28, 1955 


Open High Low Close 
Apr. ... 12.99 13.00 12.90 12.95b-13.00a 
-13.00 
July ... 13.638-61 13.63 13.51 13.55b- 60a 
Oct. ... 14.05b 14.10 14.00 14.05b- 10a 
Jan, ... 14.55b eres ae 14.50b- 59a 
Dr . 15.00b 14.95b-15.10a 
July 15.40b 15.30b- 50a 


Sales: 53° lots 


MONDAY, JAN. 31, 1955 


Ape. ... 180 13.41 13.08 13.40 

July ... 18.75-76 14.00 13.75 14.00 

Oct. .... 14.2% 14.57 14.30 15.51b- 54a 
Jan, ... 14.70b : 14.96b-15.00a 
Apr. ... 15.05b 15.41b- 50a 
July ... 15.40b 15.76b 


Sales: 154 lots. 


TUESDAY, FEB, 1, 1955 





Apr. 13.35-28 13.35 12.95 13.00 
July 13.90-88 13.90 13.55 13.62 - 61 
i Sema ‘ 14.03 14.10b- 13a 
Jan, : eg suas 14.55b- 63a 
ae 15.00b- 13a 
July 15.35b 





Sales: 105 “lots. 


WEDNESDAY, FEB. 2, 1955 


Apr. ... 13.05 13.05 12.85 12.97 
July ... 13.60 13.16 13.49 3.56b- 60a 
14.04b 10a 


Oct. ... 14.05b 14.10 13.91 
Jan, ... 14,50b ee ate 
Apr. ... 14.90b dans 9 Ws 14.94b-15.10a 
July ... 15.21b “eee Tor 15.29 

Sales: 45 lots. 


THURSDAY, FEB. 3, 1955 


14.49b- 60a 


Apr. . 12.95b 13.00 12.80 13.00b- 05a 
July ... 13.65 13.65 13.40 13.60 

Oct. ... 14.02b 14.08 13.88 14.05b O7a 
Jan. ... 14.45b ee ay 14.50b- 57a 
Apr. ... 14.90b 14.95b-15.07a 
July ... 15.30b 15.35b Oa 


Sales: 57 lots. 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for 
the week ended Jan. 29, 1955, totaled 
4,968,000 Ibs.; previous week, 4,610,- 


000 Ibs.; same week, 1954, 4,466,- 
000 Ibs.; 1955 to date, 19,902,000 


Ibs.; same _ period, 
Ibs. 

Shipments for week ended Jan. 29, 
1955 totaled 3,125,000 Ibs.; previous 
week, 3,293,000 Ibs.; corresponding 
week, 1954, 4,714,000 Ibs.; 1955 to 
date, 12,585,000 Ibs.; same_ period, 
1954, 17,583,000 Ibs. 


1954, 20,556,000 
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Week’s Closing Markets 





THURSDAY'S CLOSINGS 
Provisions 

The live hog top at Chicago was 

$18.25; average, $16.30. Provision 

prices were quoted as follows: Under 

12 pork loins, 38; 10/14 green skinned 


hams, 40%@45; Boston butts, 30; 
16/down pork shoulders, 27 nom.; 
3/down spareribs, 32%; 8/12 fat 


backs, 84@9; regular pork trimmings, 
14 nom.; 18/20 DS bellies, 20 nom.; 
4/6 green picnics, 26; and 8/up green 
picnies, 20. 

P.S. loose lard was quoted at 11.25 
nominal and P.S. cash lard in tierces 
or drums at 12.75 asked. 


Cottonseed Oil 
Closing cottonseed oil futures in 
New York were quoted as follows: 


Mar. 15.14b-16a; May 15.21; July 
15.15b-18a; Sept. 14.90-97a; Oct. 
14.89; Dec. 14.86b-90a; and Jan. 


14.75 nom. Sales: 48 lots. 
CHICAGO PROVISION STOCKS 


Lard inventories in Chicago on 
January 30 amounted to 17,894,650 


Ibs., according to the Chicago Board 
of Trade. This was an increase com- 
pared with the 15,752,582 Ibs. of 
product in store on December 31, 


and more than the 15,325,678 Ibs. 
a year earlier. Total meat stocks 
amounted to 45,842,725 Ibs. com- 


pared with 43,441,952 Ibs. on De- 
cember 31, and 39,848,734 Ibs. a 
vear earlier. Chicago provision items 
appear below: 


= 30, Dec, 31, Jan. 30, 
o> lbs "D4 lbs D4 lbs 
All brid. pk. 
oo: 908 678 40) 


P.S. lard (a). 
P.S. lard (b).... 
Dry ren. lard (a) 2 
Dry ren. lard (b) 
Other lard . .. 3,233, 
TOTAL LARD ..17,894,650 15.7 
D.S. Cl. bellies 


.11,953,297 = 3,110,289 11,584,326 







871,945 ) 
169, 448 
7 





(contr.)  . 6,400 20,800 68,500 
D.S. Cl. bellies 

(other) .. 2,701,362 3,292,845 L261, 853 
TOTAL D.S. CL 

BELLIES 3,313,645 3,330,353 





D.S. fat backs .. 
S.P. regular hams 
S.P. skinned 
hams » 
S.P. bellies 
S.P. picnics, S.P. 
Bost, shoulders. 7,708,499 7.716.427 2.858.538: 
Other cuts meats 7,475,288 6.867.384 4,735.25 
TOTAL ALL 
MEATS 


1,478,500 2,179,028 
512,130 1 


ia 1 
403,978 


4,844,786 12,155,455 12, 
1,449,971 11,398,461 11,510,613 


...-45,842,725 43,441,952 39,848,734 


(a) Made since Oct. 1, 1954. (b) Made pre 
vious to Oct. 1, 1954. The above figures cover 
nll meat in storage including holdings owned 
by the Government. 


CHICAGO PROV. SHIPMENTS 

Provision shipments, by rail, 
week ended Jan. 
sons: 


in the 
29, with compari- 


Week ended Previous Cor, Week 
Jan. 29 Week 1954 
Cured meats, 
pounds -11,099,000 12,287,000 13,334,000 
Fresh meats, 


pounds ..... 
Lard, 


10,968 ,000 
3,124,000 


28,824,000 
3.333.000 


26.994 .000 


pounds . 5,179,000 


FEBRUARY 5, 1955 


HOG-CORN RATIO 


The hog-corn ratio for barrows 
and gilts at Chicago for the week 
ended January 29, 1955 was 11.1, 
according to a report by the U.S. 
Department of Agriculture. The ratio 
compared with the 11.2 ratio reported 
for the preceding week and 16.7 re- 
corded for the same week a year ago. 
These ratios were calculated on the 
basis of yellow corn selling at $1.512 
per bu. in the week ended January 
29, 1955, $1.497 per bu. in the pre- 
vious week and $1.548 per bu. for the 
same period a year earlier. 


Meat Price Index Declines 


In the first decline in a few weeks, 
the wholesale price index on meat for 
the week ended January 25 dipped 
a whole percentage point to 86.7 
from 87.7 the week before. Average 
primary market prices advanced 0.1 
to 110.2 on the basis of the 1947-49 
average of 100 per cent. Livestock 
and related products declined an 
average of 1.3 per cent and fats and 
oils, 0.6 per cent. 


ST. LOUIS PROVISIONS 

Stocks of provisions in St. Louis 
and East St. Louis on Jan. 31 totaled 
14,336,175 Ibs. of pork meats com- 
pared with 11,870,151 Ibs. at the 
close of Dec. and 12,574,955 Ibs. a 
year earlier, the St. Louis Livestock 
exchange has reported. Total lard 
stocks were 3,865,734 Ibs., compared 
with 3,378,207 lbs. a month before 
and 2,900,741 Ibs. a year earlier. 
Lard stocks were a little above nor- 
mal for January 31. 


Meats Cost Less to 
Market Than Other Foods 

The marketing costs for meat— 
expenses entailed by the so-called 
middlemen in transporting and trans- 
forming livestock into meat for the 
consumer — are considerably lower 
than for most foods. The latest U.S. 
Department of Agriculture Market 
Basket study shinws. that the market- 
ing cost of all meats averages only 
{0c out of the consumer’s dollar as 
compared with 57c for all foods in 
the basket. 
U.S. Lard Storage Stocks 

U. S. stocks of lard as reported by 
the Bureau of Census, in 1,000 Ibs. 
on following dates: 





Dee. 31 

1953 
Rendered 45,690 
Refined .. 28 632 
Totals . 104,125 80,001 74,322 


PHILADELPHIA FRESH MEATS 


Tuesday, Feb. 1, 1955 
WESTERN DRESSED 
BEEF (STEER): Cwt. 
Choice, 500/700 ........ . .844.00@ 46.50 
Choice, 700/900 ........ . 43.00@45.50 


(rood, 500/700 ......... 


38.50@41.50 
Commercial, 350,709 .. 


None quoted 


COW: 
Commercial, all wts. 27.00@ 28.50 
Utility, all wts 23.50@ 25.00 


VEAL (SKIN OFF) 


Choice, 80/110 . 45.00@50.00 
Choice, 110/150 .. 45.00@50.00 
Good, 50/80 . 35.00@38.00 
Good, 80/110 .. 38.00@42.00 
Good, 110/150 . 88.00@42.00 
Commercial, all wts. ......... . 80.00@34.00 
Utility, all wts . 25.00@30.00 
LAMB: 
Penne, SOLER x vie.cin a.u:0% .. 44.00@46.00 
Prime, 50/60 .. 40.00@44.00 
Oholice, 30/50 ......... . 44.00@46.00 
Choice, 50/60 -. 40.00@44.00 
Cie OE WH 5 net. csreads 40.00@44.00 


Utility, all wts. .. . 85.00@40.00 


MUTTON 
Choice, 
Good, 


(EWE): 
70/down 
70/down 


- 16.00@18.00 
15.00@ 17.00 


PORK CUTS—-CHOICE LOINS 
(Bladeless included) 8-12 ... 
(Bladeless ineluded) 12/16 ... 
Butts, Boston style, 4/8 


. 40. 00@42.00 
38. 








’ 35.00@37.00 


SPARERIBS, 3 Ibs. down 
LOCALLY DRESSED 
STEER BEEF ()b.): Prime Choice Good 

Hindqtrs., 600/800 . 60@64 53@56 46@50 
Hindgtrs., 800/900 ... 59@61 50@54 44@48 
Round, no flank 53@56 50@54 46@50 
Hip rd., with flank . 51@54 48@52 44@47 
Full loin, untrim 65@70 55@62 48@5 
Ribs (7 bone) 74@78 57@63 45@° 50 
Arm chucks 40@42 38@41 33@36 
Po errr a 32@35 32@35 32@35 
Short plates ... . 4@17 4@17 M@lT 
Pork loins 8/12.43@46 Sk. hams 10/12. .51@53 


Pork loins 12/16.42@45 Sk. 
Spareribs, 3/dn..39@42 Bos. 


hams 12/14. 
butts, 4/8.. 


19@52 
37@40 





DICED SWEET 


RED PEPPERS 


FIRST 
AND FOREMOST 
IN 


reputation 
quality 
dependability 


CANNED FOODS 


H. P. CANNON & SON, INC. 


Main Office & Factory 
Bridgeville, Delaware 





Plant No. 2 Dunn, North Carolina 
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lowa Specialist Sees Good 
Outlook For Long-Fed Lambs 


The spring market pattern of the 
past three years and the reduction 
in number of lambs on feed in Iowa 
could result in good returns for farm- 
ers feeding lambs for the late winter 
and early spring market. 

Eugene N. Francis, of Iowa State 
College, said that the future for both 
light and heavyweight lambs looks 
promising. He believes lightweight 
lambs stand to provide a higher net 
profit than the heavy lambs weighing 
80 to 90 pounds. 

The reason slow-fed lighterweight 
lambs are likely to offer more profit 
is that the fat lamb market has risen 
in February, March and April of each 
of the past three years. The market 
is also taking strength from the fact 
that there were 10 per cent less lambs 
on feed in Iowa at the end of 1954 
than there had been a year earlier. 


Ten-Month 1954 Cattlehide 
Leather Output Above 1953 


Cattlehide leather production in the 
United States for the first ten months 
of 1954 totaled 19,801,000 pieces, ac- 
cording to leather industry figures. 
This was the largest number for the 
period since 1950. The 1953 total 
was 24,070,000 pieces, and the all- 
time record 30,828,000, set in 1942. 

Production of calf and_ kipskins 
through October last year numbered 
about 7,462,000 pieces, indicating a 
decline for the year from the 1953 
total of 9,958,000, precluding no 
sharp rise in November and Decem- 
ber output for 1954. Annual produc- 
tion of calf and kip leather has lagged 
below the 10,000,000 mark since 
1950, previous to which it has been 
above that mark back as far as 1939. 










Especially made 
for coloring 
sausage casings 


WARNER-JENKINSON MFG. CO. 


2526 BALDWIN ST. + ST. LOUIS 6, MO. 


LIVESTOCK AT 12 MARKETS 
YEARS 1954 AND 1953 


CATTLE 
1954 1953 
Chicago 
Cincinnati 






Denver .... § 662 
Fort Worth 687 053 
Indianapolis 489,841 
Kansas City 1,206,611 


Oklahoma City . i 775, 

TIME Sess Sawer eset nee 2,187,782 
ee erin 746,709 
St. Louis NSY 971,156 
So a 1,344,591 
Wy Wks NE. owe tkee eo0a> 1,169,766 





Salable 


Sy ree 12,923,664 12,866,569 
Totals 


Py See 14,211,211 14,087,773 
CALVES 
Chicago 


Paine <e a eoainia se oAe 111,684 115,818 
aS ene 60,640 
OO ESE ee eee 96,463 
A eee 
ERGIGROTIONS  o6o.o ccc es orcs 


DRONUEIEE. oeccinaccess 
Oklahoma City 
SE a Oniiels ae'e'ys o.000- 
eee 
St. Louis NSY 
Sionx City 
S. St. Paul 








463,574 


,999, 802 
2,498,667 


Salable 
Totals 










AME... scp ceed cevccens 2,260,938 
ae ope ee 696 666,686 
PI Sas cha Gis ce ke as 

POPES WRORON: oisignis ice 0a 0 

TUMIAMAPONG ......000206 2 Hf 


Kansas City 
Oklahoma City 
Omaha 





aeietacie 55016 eS iwtaaeres 1,73 15 
ES aoe  & 97 
St. Louis NSY . 2,2 os 
I MNEs 9-0 s.5.0 ans 4 aco kd 1,650,480 1,737,444 
Bi MeO OR as ican 2,399,727 2,301,893 


Salable .. 14,951,576 





Totals ... 18,975,820 
SHEEP 

ROOD Gas ch esas 

Cincinnati .... > J 

DORVET: oiccens a § f a 


Fort Worth 
Indianapolis 
Kansas City 





1 9 
RAL 258 foxige csc iar 735,537 797. 78 
St. Joseph Be 280,403 
St. Louis NSY 351,668 
Sioux City 411,189 


BORE IMID < 5.05s <2 ee 593,650 651,653 


Salable 


Total R58 493 
otals 


Le eee ees 8,016,869 


St. Paul Host To 4-H’ers 


South St. Paul market interests 
were hosts to 24 4-H club boys, their 
club leaders, and county agent from 
Winnebago county, Ia., recently. The 
boys specialized in market loss pre- 
vention in their club work in 1954. 


5.800.738 
8,392,612 


Industry Plans Program 
To Eradicate Cattle Grub 


Losses from cattle grubs unofficially 
estimated to run up to $160,000,000 
annually in damage to beef carcasses 
and to hides, has prompted the in- 
dustry to organize a drive to eradicate 
this pest. 

John K. Minnoch, head of the Na- 
tional Hide Association, Chicago, was 
selected in a meeting in Washington 
recently to serve as chairman of an 
Industry-Wide Grub Committee. 

L. Blaine Liljenquist, Western 
States Meat Packers Association, was 
appointed chairman of the committee 
on government research, 

The committee will ask Congress 
to appropriate $135,000 a year for 
research on cattle grubs. This would 
be an increase of $78,000 over the 
$57,000 allocated for research in the 
year ending June 30, 1955. 


British Fresh Meat Imports 
Down; Canned Rise In 1954 


Britain imported a smaller amount 
of fresh meat last year than it did 
the year before, U.K. overseas trade 
sources have reported. Her canned 
meat imports, however, were larger 
than the year before. British fresh 
carcass meat imports totaled 628,449 
tons as against 705,798 tons in 1953 
and 498,769 tons in 1952. Offal im- 
ports declined to 47,786 tons from 
51,840 tons in 1953 and compared 
with 47,053 tons in 1952. 

United Kingdom imports of canned 
meats and poultry rose to 178,981 
tons in 1954 from 167,148 tons in 
1953, but showed a decline from the 
191,785 tons imported in 1952. Bacon 
imports declined to 300,982 tons from 
312,088 in 1953 and the prewar 1938 
level of 376,480 tons. 








BLOOMINGTON, ILL. 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 


JACKSON, MISS. 
JONESBORO, ARK. 








CHATTANOOGA, TENN. 


INDIANAPOLIS, IND. 


As simple as - - - 
2+2=4! 


PACKER + K.M. = SATISFACTION! 


LAFAYETTE, IND. 
LOUISVILLE, KY. 
MEMPHIS, TENN. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 


OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 
VALPARAISO, IND. 








SERVICE 


KENNETT- MURRAY 


LIiVEstock BUYINS 
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P 


Purchase 


at princip: 
ended Sat 


4s reporte 
yisioner: 


Armour, 
a6 hogs; 
pers, 18, 
14,926 hoy 
Totals, 
53,961 ho 


Armour . 
swift 
Wilson 
Butchers. 
others 


Totals. 


Armour 
cudahy 
Swift 
Wilson | 
Am. Sto 
Cornhus) 


Gr. Om! 
Hoffmar 
tothsch 
Roth .. 
Kingan 
Mercha! 
Midwes 
Omaha 
Union 

Others 


Total 


Armow 
swift 
Huntet 
Heil 
Krey 
Lacled 
Iuer 


Tots 


swift 
Armot 
other 


Tot 
*De 
calve 
direc! 


Arme 
Siouy 

Dr 
swif 
Othe 
hute 


Tc 


Cudt 
Kan 
Dun 
Dok 
Sun 
Pio1 
Exe 
Arn 
Swi 
Oth 











PACKERS' Cattle Calves Hogs $ 
PURCHASES osm" 


Cudahy . 717 





1< 


Purchases of livestock by packers Wilson . 359 





at principal centers for the week Others . 9,021 402 
ended Saturday, January 29, 1955, i egy = er ae = 
is reported to The National Pro- Totals .13,437 468 13,233 12,078 


visioner: 


Are You Helping 




















CINCINNATI 
P CHICAGO = 4 Cattle Calves Hogs Sheep 
Armour, 9,364 hogs; Wilson, 6,- Gall . aes Re ee 27 
66 hogs; Agar, 9,779 hogs: Ship- Kahn's 
ally pers, 13,236 hogs; and Others, Meyer .. ae 3 
: 14,926 hogs. Schlachter 30 3 esmen 
000 Totals, 22,497 cattle; 949 calves, Northside. .. ar ree 
es 53,961 hogs; and 4,505 sheep. Others .. 3,738 961 15,318 210 
i KANSAS CITY pein z EG aa ga 
in- Cattle Calves Hogs . Totals. 4,014 991 15,319 516 | 
AIS Armour . 3,567 612) 2,367 ST. PAUL 
ate dl = 2,217 829 - 8 Cattle Calves Hogs Sheep 
Ape Pee eee Ses Armour . 5,741 3,368 21,226 3,642 | 
‘ che a? tee Ce LAG ec low eee 
Na- Others 35 : 1,195 _ 957 Rifkin it 908 38 
ac ‘ots 3416 9.296 5.62 Superior. 1,704 eos ese see 
vas Totals .16,416 1,441 9,296 5,621 0 Quip 5861 3,500 30,729 1,129 
ton OMAHA Others . 2,252 3/044 81128 4/294 
ba and ~ - 
an Calves Hogs Sheep Totals .17,629 9,950 60,083 9,065 
Armour ... 8, 015 ) 10,346 4,974 
; ye it FORT WORTH 
jahy ... 4, 9,082 2,753 
my Swift. 5 S880 3'894 Cattle Calves Hogs Sheep 
“rn Wilson .... 3,671 7,488 3.474 Armour. 1,990 383 921 3,465 
re Am. Stores. 1,145 ae ae rift .. 1,169 1,427 753 1,766 . 
cu Cornhusker. °818 ie ot ea? a Te - Ba HERE’S HOW many meat processors help their salesmen 
ee O'Neill .... 385 nee ace City .... 695 18 44 & 
ce aaa yr wee vee Rosenthal ii 4 vee soe get extra sales. THEY PUT MAXIMUM FLAVOR IN 
Gr. Omaha, 852 = ae Totals. 4,355 1,870 1,875 5,231 5 " 
PSs 85 : ; neral Mills M 
: Hoffman. 85 - 5 notes, peed eam THEIR MEAT PRODUCTs by using General Mills MSG 
a oth -....+ 1.080 = = Week end Prev. Same Wk. (monosodium glutamate). MSG helps open doors for 
Merchants . R4 data ae Cattle 155,439 ot oe ‘ 
he Midwest .. 128 ve ae gle 330,544 227°716 salesmen because it intensifies the finest flavors .. . 
| ——— ‘ees be wan ose Sheep .... 78, Ti5 ) 90. 434 112,588 
1e ene 5d: ea daia : 
Others 111)... 13,158 ee helps retain color and texture . . . helps keep meats, 
Twa 3308 sham iss0 CORN BELT DIRECT penalty ami: enettilil tenia elk 
Cattle Calves Hogs Sheep 
9) a7e 444 955s iy " HF . La . . 
awit. 8884 0 848. 11443 17488 Des em Feb. 2 FLAVORLESS in itself, MSG brings out the true natural 
Hunter . 1,001 vee 2,883 ee Prices at the ten concentra- 
nt ame yards and 11 packing goodness, the “‘deep-down’’ natural flavor of meats, 
id Cece oc. kee eee ae. é : , 
le ner... l2. 1. 22) 1! plants in Iowa and Minne- poultry, seafoods, gravies, stews and vegetables. 
Totals. 6.758 999 26.698 2,903  sota were reported by the , 
d ROCAIS. C405" Uae c0.cee aia i y Thru flavor blending, MSG softens harsh flavors, 
a ST. JOSEPH USDA as follows: ; 
] swift .. See Case eek SDeeR Hogs, good to choice: helping round out food flavor. It’s as simple to use as 
ih Armour . 285 10,162 1,466 160-180 Ibs. ........ $14.25@16.35 4 - Z 
9 Others 320 2/997 2,092 180-240 Ibs. 66... 16.254 17-15 salt, and retains maximum food flavor by replacing 
a ak aa 240-300 Ibs. ........ 15 5. 
3 ‘Totals*12,367 957 26,109 8,664 300-400 Ibs. .......- 14.25@15.65 . dared 
*Do not “include 70 cattle, "172 gow,. nature’s own glutamate lost during shipping, storage 
1- calves, 9,804 hogs and 2,392 sheep 7 97 - ) 14.25@15.15 2 
n direct to packers. nee 12:25@ 14.00 or cooking. 
SIOUX CITY 
d Cattle Calves Hogs Sheep Corn Belt hog receipts 


Armour . 4,339 .-- 16,964 4,392 


1 | SRM ns say the US. Department’ of | TRY General Mills MSG 








l Others _.10'159 Agriculture: 
Butchers. '451 p ee Htowk 
/ es rae This Week Last Week AT OUR EXPENSE ! 
a Totals .18,481 5 45,201 9,582 estimated actual 
pT a eee 63,000 ° 
WICHITA wen) gee 74,000 Mail coupon below and we’ll send 
Cattle Calves Hogs Sheep Jam. DD ccc 43,000 
1 Cudahy . 1,628 457 2,443 side ee: ore 62,500 . c 
Me. a a | | ee 43,000 you, at no obligation, a free 
) Dunn .. 133 ra ana sie Webs) Ds nccd 50,000 41, "000 





Dold ... 100 Pe 492 
Sunflower 48 


Pioneer . ee re nae one 

Excel. . 458 wee ae ie BALTIMORE 
Armour. ... eee oo. Se LIVESTOCK 
Swift .. ve oan «ia: gee 
Others .. 1,474 aes ay 266 


“working” sample—enough to 
bring out the best flavors in 100 : 


; ’ pounds of your finished meat 
Livestock prices at Balti- 


Totals. 4,476 457 2,994 2.915 more, Mad., on Wednesday, product. 





























OKLAHOMA CITY Feb. 2, were as follows: 
Cattle Calves Hogs Sheep . z E 
2 soa . ry! oot 1,166 -_ CATTLE: a seeeeeeeeesseseseseenseeeezas, 
Yilson . 1, 202 776 ,376 ’ ‘. ’ q » ‘ 8 
" ‘ > > Steers, ch. & pr.... None rec. at 
others << L978 one we 106 SASSER gas de chess. Saasaas.oo | ——* General Mills, Inc. : 
fe aid a Cae! wlacan aki Steers, com’'l & gd... 16.00@23.25 
Totals* 6,188 1,187 2,934 2 34 eae 
“De net, inetede 1.68 cattle: 66 ete’ cy SSS eete ae : Chreciat Commodities Division 
calves, 9,003 hogs and 15 sheep ovens Gi ae Olah. 11.00@15.00 i a 
direct to packers Cows, can. & cut, .. 7.00611.00 ' MINNEAPOLIS 1, MINNESOTA 5 
LOS ANGELES Cows, cull & util... None rec. 3 Please send me a free ‘‘working’”’ sample of MSG plus a 
, 0" Calves vy Sheep Bulls, util. & com'l. 14.00@16.00 : information on what MSG can do to get top sales for my ; 
Armour . 80 eae 154 <s kK "Pe: 
Cudahy . é VEALERS: H meat products. 
Swift... pie Choice & prime .....$32.00@34.00 a 4 
Wilson . 28 62 Good & choice -00@32.00 : Name Product q 
Atlas .. 871 oe ae eee Com'l & good ...... 18.00@ 25.00 a a 
Com'l .. 197 eae sae at CE sbdcaesesunens 6.00@ 7.00 a Firm Name 4 
Ideal .. 654 any aor ape HOGS: ' q 
United 649 aa. ete shad Address___ a 
Gecwest, Gl. ccc iw, ack Choice, 160/240 ....$18.00@18.75 a 
Aeme .. 594 isos ae sa Sows, 400/down .... 15.50 only 4a City Veh eh eh. Pee: — ‘ata 3 
Others 12,956 247 1,134 inde. q é a 
LAMBS: ierititeeteseeseosttttttt er ay) 








Totals. 7,387 315 1,623... Good & choice ..... None ree. 


FEBRUARY 5, 1955 101 











in name... 


high grade in fact! 














JUST TEAR OFF AND MAIL 


THE NATIONAL PROVISIONER 
15 W. Huron Street 
Chicago 10, Illinois 


Please send me the next 52 issues (one full 
year’s subscription) of THE NATIONAL PRO- 
VISIONER for only $6.00. 


[_] Check is enclosed 


[_] Please mail me your invoice 


Name Please Print 


Street Address 


City Zone State 
Company 


Title or Position 




















LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
February 1, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


St. L. N.S. Yds. 
HOGS (Includes Bulk of Sales): 

BARROWS & GILTS: 
Choice: 
120-140 lbs.. None rec. None rec. 
140-160 Ibs. .$16.25-17.50 None rec. 
160-180 Ibs.. 17.25-17.75 $15.00-17.75 
180-200 Ibs... 17.50-17.75 
200-220 Ibs.. 17.25-17.75 16.75-17.75 
220-240 Ibs... 75 16.50-17.75 
240-270 Ibs... 16.00-16.75 
270-300 Ibs... 15 
300-330 Ibs.. 15 
330-360 Ibs.. None rec. 15, 
Medium: 
160-220 Ibs.. None ree. 





None rec. 


SOWS: 
Choice: 
270-300 Ibs.. 
300-330 Ibs. . 
330-360 Ibs.. 
360-400 Ibs.. 
400-450 Ibs... 
450-550 Ibs... 
Medium: 
250-500 Ibs... 


15.50 only 





13.75-14.75 


None rec, 


None rec. 


SLAUGHTER CATTLE & CALVES: 
STEERS: 

Prime: 

700- 900 Ibs.. 28.00-30.50 29.00-34.00 
900-1100 Ibs.. 28.50-31.00 29.50-34.50 
1100-1300 Ibs.. 28.50-31.00 31.50-35.00 
1300-1500 Ibs.. 28.00-30.50 31.00-35.00 

Choice: 

700- 900 Ibs.. 
900-1100 Ibs... 24.2 
1100-1300 Ibs.. £ 
1300-1500 Ibs.. 2 

Good: 

700- 900 Ibs.. 20.50-24.50 20.00-24.00 

900-1100 Ibs.. 20.50-24.50 20.00-24.00 
1100-1300 Ibs.. 20.50-24.50 20.00-24.00 










3.50 24.00-29.00 
50 24.00-31.50 
50 24.00-31.50 
8.00 23.50-31.50 





Commercial, 

all wts. 17.50-20.50 16.00-20.00 
Utility, 

all wts. 14.00-17.50 13.00-16.00 
HEIFERS: 
Prime: 


600- 800 Ibs.. 27.50-28.00 25.50-29.00 
800-1000 Ibs.. 27.75-28.50 26.00-29.50 
Choice: 

600- 800 Ibs.. 23.50-27.75 22.00-26.00 
800-1000 Ibs.. 24.00-27.75 22.00-26.50 





Good: 

500- 700 Ibs.. 19.00-24.00 18.00-22.00 
700- 900 Ibs.. 19.50-24.00 18.00-22.00 
Commercial, 


all wts. 16.00-19.50 14.50-18.00 
Utility, 

all wts. 12.00-16.00 10.50-14.50 
COWS: 


Commercial, 


all wts. 12.00-13.50 12.50-14.50 


Utility, 

all wts. 11.00-12.00 10.50-12.50 
Can. & cut., 

all wts. 8.50-11.00  9.00-11.00 


BULLS (Yris. Excl.) All Weights: 


Good .. None ree. 12.00-15.00 
Commercial . 12.50-14.00 15.50-16.50 
Utility 11.50-12.50 14.00-15.50 
Cutter 9.00-11.50 12.50-14.00 


VEALERS, All Weights 
Ch. & pr.... 27.00-33.00 29.00-31.00 
Com'l & gd 18.00-27.00  18.00-29.00 


CALVES (500 Lbs. Down): 
Ch. & pr 
Com'!l & gd 


21.00-27.00  21.00-26.00 
16.00-21.00  14,00-21,00 


SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 


Ch. & pr 21.50-22.00  21.00-22.25 
Gd, & ch 20.50-21.50 20.25-21,25 





LAMBS (Shor 


1 105 Lbs. Down) 


Ch. & pr 20.75-21.00  19.75-20.50 
EWES 

Gd. & ch 5.00- 6.00 6.50- 8.00 
Cull & util 4$.00- 5.00 5.75- 6.50 


Chicago Kansas City 


None ree. 
None rec. 
None rec. 


17 
16 


-00-17.35 
50-17.35 
6.50 
5.25-15.75 
None rec, 
None ree. 










et 


None ree. 


15.00 only 

14.75-15.00 
14.50-14.75 
14.25-14.75 
14.00-14.50 
13.75-14,25 


None rec. 


27.00-32.50 
27.50-33.00 
28.00-33.00 
28.00-33.00 





23.50-28.00 
23.50-28.00 








19.00-23.75 
16.00-19.00 


11.00-16.00 





25.00-28.00 
25.50-28.50 


20.50-25.50 
21.00-25.50 





17.00-20.50 
17.50-21.00 


13.00-17.50 


10.50-13.00 


11.50-13.00 
10.50-11.50 


8.50-10.50 


None rec, 
13.00-13.50 
11.50-13.00 
9.50-11.50 





15.00-23.00 
17.50-19.00 
13.00-17.50 
20.00-21.00 
19.00-20.50 
19.50-20.50 


4.50- 5.50 


Omaha 


None ree, 
None rec, 
None rec, 


17.00-17.75 $17.25-17.35 $17.00-17.50 


17.00-17.50 
16.50-17.50 
15.50-17.00 
14.75-16.00 






13.25-16.75 


None ree. 
None ree. 





13.25-14.50 


12.50-14.50 


None rec. 

28.75-33.00 
30.00-35.00 
29.00-35.00 


23.75-28.75 
23.75-30.00 
23.75-30.00 
23.00-30.00 









19.00-23.75 
19.00-23.75 
19.00-23.75 
16.00-19.00 


13.00-16.00 


25.00-27.00 


25.50-27.75 





17.00-21.50 
17.00-21.75 


13.00-17.00 


10.00-13.00 


10.75-13.00 
10.00-11,25 

8.00-10.00 
11.00-12.50 
13.50-14.75 


11.50-13.50 
10.50-11.50 


20,00-23 00 
14.00-20.00 


18.00-21.00 


13.00-18.00 


20.75-21.00 


20,.00-20,75 


19.50-20.00 


7.00- 8.00 
5.00- 7.00 





St. Paul 


None rec. 
None rec. 
$16.25-17.50 
17.50-17.75 

) 


14.25-15.00 
None ree. 


None ree. 


14.50-15.00 
14.50-15.00 
14.00-14.50 
14.00-14.50 
13.00-14.00 
12.50-13.00 


None ree. 


None ree. 

29.00-32.00 
28.50-32.50 
28.50-31.50 


24.50-29.00 
24.50-29.00 
24.00-28.50 
24.00-28.50 


19.00-24.50 
19.00-24.50 
19.00-24.50 
15.00-19.00 


13.00-15.00 


None rece, 
None ree, 


23.00-26.00 
23.00-26.50 


18.00-23.00 


18.00-23.00 


14.00-18.00 


12.00-14.00 


12.00-13.00 
10.00-12.00 

8.00-10.00 
13.00-14.00 
13.00-14.00 


13.00-15.00 
13.00-15.00 


21.00-30.00 
15.00-21.00 


18.00-21.00 
13.00-18.00 
20.50-21,.25 
18.50-20,50 
20.25-20,50 


6.50- 7.50 
4.00- 6.50 


THE NATIONAL PROVISIONER 
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Supplies of livestock at the Chi- 
V5 REPORTS cago Union Stockyards for current 
o Special reports to THE NATION- and comparative periods: 
S AL PROVISIONER, showing the RECEIPTS 
number of livestock slaughtered at Cattle Calves Hogs Sheep 
35 centers. Jan, 27.. 2,168 386 11,411 1,923 
1 ATTLE Jan. 28.. 737 140 9,029 er 
pe Jan. 29.. 90 ... 3,303 
Ended Cor Jan. 31..18,135 415 5, 591 
Jan. 29 Prev. Week Feb. 1.. 5,000 300 4,000 
1955 Week 1954 Feb. 2 ..10,000 400 3,500 
es Bi oe *Week so 
2 pape far ...3% 1,115 5 13,091 
30 Seahact ... ee ef eB bt 
6 E. St. Louist 8,157 9,493 11,698 '. ag0.34,677 1,202 _ 
5 i teas : ae ay 12,011 ago ..29,655 882 39,414 14,169 
fo s20Ux Cityt oe "ane 4°903 *Including 47 cattle, 216 calves, 
0 Ww ichita t -- 4,321 4,386 ve 3,935 hogs and 848 sheep direct to 
0 New York & ae. ee packers. 
Jer. City+ 11,508 12,032 11,763 
0 Okla. City*? 8,598 9,432 6,124 SHIPMENTS 
Cincinnati§ . 4,617 4,789 4, Jan. 27.. 2,406 31 3,181 470 
gg 19,861 13° is 9 Jan, 28.. 1,084 15 3,686 303 
St. Pau i 5, Jan, 29.. 93 Bhi 463 sie 
Milwaukee . 5,090 4,671 Jan. 31.. 4,103 wos 2005 1,746 
ee a — Feb. 1 .. 1,500 --- 1,500 2,000 
Totals ....164,656 173,913 166,171 Feb. 2°: 3,000 |. 15000 1,000 
Ww ee »k so 
0) HOGS aaa far ... 8,603 2. 4,525 4,746 
Chicagoft ... 40,725 30,189 9 2707 
0 Kan. City$ . 9,296 8,002 ans 3'091 
0 Omaha*t ... 53,818 36,070 mS =— 
~ >. a 26,6 ‘ ago ..12,820 33 6,876 2,584 
. . dose . 
+ Sioux City$ . 2 TOTAL JANUARY RECEIPTS 
Wichita*t 12/202 1955 1954 
ag Bg ONG faces 198,305 186,923 
Okla. City*$ 11937 Pa 4 oan uan 
Cincinnati§ . 14,387 3, “60 595 
Denvert .... 18,468 * aah ante 
St. Pault .. 51,955 TOTAL saat SHIPMENTS 
Milwaukeet . 4,042 ; be 1954 
| Totals.....358,153 382,416 282,699 oe - os 
0) SHEEP Sheep 31,641 
10 Chicagot ‘ 6,671 
"0 peo sare CHICAGO HOG PURCHASES | 
E. St. Louist 6,011 Supplies of hogs purchased at . . . : imbin 
10 St. Josepht . 17'417 Chicago, week ended Wed., Feb. 2: | PEPPER is the dried ripe berry ofa perennial climbing 
"0 Sioux City} . 6,686 Week Week vine. The berries are known as “peppercorns.” The best 
0 Wichita*t : ended ended | . . 
0 New York & Feb. 2. Jan. 26 pepper comes from Indonesia and India. 
ane” iol G Packers’ purch... 40,309 | 
0 rent Shippers’ purch.. 13,42 
10 ogg nn Totals ........ 58,739 59,385 | 
0 St. ss 
Milwaukeet . rie 417 1: 791 | Assmus Brot ers 
oe Totals... .118,751 139,889 134,641 LIVESTOCK PRICES 
M) *Cattle and calves. AT LOS ANGELES spare no effort to 
+Federally inspected slaughter, q ‘ : » 
yg Mires Prices paid for livestock 
| tStockyards sales for local slaugh- at Los Angeles on Wednes- d 4 ld’ fi t 
er ~ 
§Stockyards receipts for local day, Feb, 2, were reported proauce the wor s nines 


slaughter, including directs. 


as shown in the table be- 





All hog carcasses 


. a ° 
0 CANADIAN KILL low: spices and seasonings 
° CATTLE: 
Inspected slaughter in ; 
$ s f Steers, choice ......$24.00 only — 
” Me ¢ - reek > Steers, gd. & ch..... “29 .75 only to make our roduct 
1) Canada for wee k ende d Steers, util. & com 1. 15 ».00@ 20.00 y P 
January 99: Heifers, com'l & gd. 17.00@20.00 
d J bt Heifers, util. & com'l 13.00@16.50 b | 
. by Cows, util. & com’l. 11.50@13.50 taste Detter 
v" fan OF wank Cows, can, & cut.... 8.00@11.00 
“1955 1954 Bulls, util. & com’l. 15.00@16.00 
CATTLE CALVES: 
Western Canada 16,949 16,674 por pero ne-yg $19.50@32.00 
Sted JANES eo 2 Suze vue til. & good «+++ 15.00@19.00 
0 Eastern Canada... 17,110 17,144 Cull & utility ...... 10.00@ 13.00 
0) Totals ......... 34.059 33,818 HOGS: 
Choice, 195/235 . S17.T5@I18.50 | 
HOGS Sows, choice ....... None ree. | 
0”) Western Canada... 64,184 31,346 LAMBS | 
Eastern Canada... 46,911 44,338 Se | 
Choice None rec | 
0 Totals .. LILL.O95 75,684 | 





0 graded ... izss7 = sa.sea Ss: LIVESTOCK RECEIPTS 
SHEEP ° | 
0 i laa aie Receipts at 20 markets | 
Eastern Canada 4,823 for the week ended Friday, 
0 Totals 10,323 8.634 Jan 28, with comparisons: | 
’ Cattle Hogs Sheep | 
NEW YORK RECEIPTS Ween. 50 | 
date 282,000 504,000 165,000 | 
0 . . Previous | 
; Receipts of salable live- ‘Week 310,000 536,000 190,000 | 
. > ae oneaes ve ‘ Same wk 
stock at Jersey City and "355%" 'oseo00 426.000 149,000 
+ 3° lew Yor arke 1955 to | 
tIst st., New York market date = 1,202,000 2,154,000 709,000 g 
for week ended Jan. 29: 1954 to i i 
» Cattle Calves Hocs* St date 1,272,000 1,794,000 679,000 Ss 5 n 
a e a en ogs Sheep ’ - 
i 
Salable ... 187 210 : 4ern Uu 5 — } oO 7 — c fs 
otal (ine PACIFIC COAST LIVESTOCK * " e 
directs) , 4,645 3,865 23,587 21,480 Receipts at leading Pacitic Coast : i 
D Prev.week: tgs washes weak aa ee Spice Importers and Grinders 
Total (ine, Cattle Calves Hogs Sheep | 
directs) ..5,574 2,740 25,185 28.672 Los Ang. .. 7,900 500 1,650 523 EAST CONGRESS DETROIT 26, MICHIGA 
D N. Portl 900 75 86550 
D *Including hogs at Sist St. San Fran 2.7385 250 2,485 13 8: 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the 
week ended January 29, 


STEERS AND HEIFERS: 


WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ended Jan- 
uary 29, was reported by the U. S. Department of Agricul- 
ture as follows: 


USDA Marketing Service 
1955, with Comparisons) 

BEEF CURED: 

Week ended Jan. 
Week previous 
Same week year ago.... 

PORK CURED AND SMOKED: 
Week ended Jan. 29 157,872 
Week previous 172,960 
Same week year ago.... 390,490 


for 


Carcasses 
Week ended Jan. 
Week previous 
Same week year 

COW: 

Week ended Jan. 
Week previous 
Same week year 

BULL: 

Week ended 
Week 
Same 

VEAL: 
Week ended Jan. 
Week previous 
Same week year ¢ 

LAMB: 

Week ended Jan. 
Week previous 
Same week year 

MUTTON: 

Week ended Jan. 2 
Week previous 
Same week year ag 


.767 
194 Sheep & 
818 Hogs Lambs 
$1,978 48,515 
23,872 1,524 


Cattle 
11,508 
8,063 


Calves 
11,023 
1,169 


Boston, New York City Area! 
Saltimore, Philadelphia 
Cincinnati, Cleveland, Detroit, 
Indianapolis 
Chicago Area 
St. Paul-Wis. 
¢ 860 St. 


16,391 
kvik beuncnes eee mate 26.434 
ps ere ety | 
Louis Area’ 13,730 
Sioux City 8,997 
Omaha Area ‘ 
Kansas City 
lowa-So. Minnesota* 
Louisville, Evansville, 
Memphis 
Georgia-Alabama Area® 
Joseph, Wichita, Oklahoma City 19. 
Worth, Dallas, San Antonio... 18,068 
Denver, Ogden, Salt Lake City.... 16,576 
Angeles, San Francisco Areas® 25,849 
Portland, Seattle, Spokane 6,511 
GRAND TOTALS 291,186 
Totals previous week 306,160 
Totals same week 1954 289,073 


pied 
6,420 
27 7,488 


90,573 12,598 
63,059 6,338 
120,627 15,277 
69,704 8.959 
28,159 5,161 
81,425 21,415 
32,821 33 
307,331 


LARD AND PORK FAT: 
Week ended Jan. 29.... 
Week previous 
Same week year 


Jan. 
previous 
week year 


472 
AKO... ee ‘810 


12,830 
10,954 
12,474 


LOCAL SLAUGHTER 
CATTLE: 
Week ended Jan, 29.... 


Week previous 12,032 St. 
Same week year ago.... > Ft. 


33,833 
Not 
Available 


Nashville, 
8,990 39,322 
24,181 
57,269 
20,891 
17,554 
35,307 
14,562 
1,078,635 
1,118,942 
916,961 


29,642 
35,383 
35,108 CALVES: 

Week ended Jan. 29 

Week previous 

Same week year ago.... 
HOGS: 

Week ended Jan, 2 

Week previous 

Same week year ago.... 
SHEEP: 

Week ended Jan. 29.... 

Week previous rs 

Same week year ago.... 


Los 





94,959 
99,480 
97,373 


936 
ior8 249,887 
1,078 249, 
HOG AND PIG: real, i 

Week ended Jan, ‘ 

Week previous ... 
Same week year ag 


1Includes Brooklyn, Newark and Jersey City. “Includes St. 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green 
3Ineludes St. Louis National Stockyards, E. St. Louis, IIL, 

Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, 
shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ®Includes Los 
Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 


PORK CUTS 
Week ended Jan. 29....1.368,847 
Week previous 564,921 
Same week year 1,114,510 

BEEF CUTS: 
Week ended Jan. 
Week previous 
Same week year 

VEAL AND CALF 
Week ended Jan. 
Week previous 
Same week year ago.... 


ago.... 





COUNTRY DRESSED MEATS 


mene | | ee sa Ce oie SOUTHEASTERN RECEIPTS 
106.230 eam, Be... oh + 


127,560 


Week ended 
Week previous 


ago.... Same week year 


ago... Receipts of livestock at six southern packing plant stock- 
yards located in Albany, Moultrie, Thomasville, and Tif- 
ton, Georgia; Dothan, Alabama; and Jacksonville, Florida 


during the week ended Jan. 28: 


CUTS: HOGS: 
Week ended Jan. 2¢ 
Week previous 
Same week year ago.... 
LAMB AND MUTTON: 
Week ended Jan. 29 
Week previous 
Same week year ago.... 


3,763 
10,096 
8,831 


LAMB AND MUTTON: 


Week ended Jan. 29.... 
Week previous 
Same week year ago.... 





Cattle 
3,356 
3,325 
2,681 


Calves 
1,000 
1,543 
1,019 


Hogs 

12,856 
12,874 
15,174 


Week ended Jan. 2 
Week previous (five days) 
Corresponding week last year 


ADVERTISING 


address or box numbers as 8 words. Head- 
lines 75c extra. Listing advertisements 75c 
per line. Displayed $9.00 per inch. Con- 
tract rates on request. 


1,053 
15,898 





Unless Specificall 


Instructed Otherwise, All Classified 
Advertisements 


ill Be Inserted Over a Blind Box Number. 


CLASSIFIED 


Undisplayed: set solid. Minimum 2 
50; additional words, 20c each. #, positing 
anted,”’ special rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





ATTENTION! 
SAUSAGE MANUFACTURER 
Are you looking for a man to manage and manu 
facture the kind of sausage you have always 
dreamed of? Stop looking. Write to Box W-2, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





SAUSAGE MAKER 


or 
SUPERINTENDENT 


First class man desires change. Complete knowl- 
edge of formulation, quality control, costs, yields, 
labor, etc. Wide experience. Best references. 
Age 40. Accustomed to handling large operation. 
W-11, THE NATIONAL PROVISIONER, 15 W. 


Huron St., Chicago 10, Ill, 





BEEF COOLER MANAGER, 
assistant manager. 
Age 47. 20 years’ 


plant manager or 
Small or medium sized plant. 
experience. Have good knowl- 
edge of cutting and boning practices, also sales 
and plant operation. W-24, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





HELP WANTED 





WANTED: An alert, aggressive young man (25-30) 
with some knowledge of the meat business, in- 
terested in learning the brokerage business. Good 
future with well established brokerage firm. Please 
write age, family status, experience details to 
Box W-29, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, IN. 





PLANT SUPERINTENDENT: Wanted to take 
complete charge of large rendering plant Give 
age. experience and salary expected W-27, THE 
NATIONAL PROVISIONER, 18 E. 4ist St., New 
York 17, N.Y. 


OPPORTUNITY: Small city cow slaughterer in 
New York state (Albany area) has opening for 
a young man to head sales in carcass cows and 
boneless meats. Background must include ability 
to slaughter, bone and sell. Please state experi- 
ence, If you have the desire and ability to work, 
along with using your head, we want to hear 
from you. Housing accommodations are available. 
W-45, THE NATIONAL PROVISIONER, 18 E. 
4ist St., New York 17, N.Y 





KILL FLOOR FOREMAN: Experience in handling 
men necessary. Must also know all phases of 
cattle killing operations, BAI plant, killing 1500 
cattle per week, Los Angeles, California. Per- 
manent position if qualified. Send complete de- 
tails of background and experience. W-46, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, ILL. 





AUDITORS 
Pxcellent permanent positions for senior and junior 
traveling auditors. Please send full personal in- 
formation, including education, business experi- 
ence and salary requirements. 
HYGRADE FOOD PRODUCTS 
2811 Michigan Ave. 


CORPORATION 
Detroit 16, Mich. 





BEEF COOLER MANAGER 


Beef man with sales experience wanted to man- 
age beef cooler for mid-western packer. Will 
work with established sales organization. Must 
know cutting and boning practices. Liberal benefit 
program. Give age, experience and salary ex- 
pected in written reply. 

W-6, THE NATIONAL PROVISIONER 





15 W. Huron St. Chicago 10, 1. 





Mid-west packer would engage young man able to 
handle large gang and procure good hide take-off. 
Answer in own handwriting, giving particulars as 
to age, experience, recommendations and marital) 
status. Replies confidential. 


Reply to Box W-43, 
THE NATIONAL PROVISIONER 
Huron St. Chicago 10, Ill. 





MAINTENANCE MAN WANTED: For packing 
plant. Must know ammonia refrigeration and be 
able to do general plant maintenance work. State 
age, experience and salary expected. 
SCHWARTZMAN 
0. Hi. 
Box 1359 


PACKING COMPANY 
Eichelberger 
j a 


Albuquerque, New Mexico 





NIGHT SUPERINTENDENT: 
all night operations. 
able to handle men. 
right man. 


To assume charge of 
Must be experienced and be 
Splendid opportunity for the 
furnish references and a brief 
resume of your experience in initial application. 
THE OHIO PROVISION COMPANY, 6101 Wal- 
worth Ave., Cleveland 2, Ohio. 


Please 





REPRESEN 
butchers, 
binders, 


NTATIVE: 


ete, 


To call on 
Familiar with 
cures, specialties, 


packing houses, 
selling seasonings, 
Nationally known man- 
ufacturer. Excellent opportunity for live wire. 
Reply to Box W-39, THE NATIONAL PROVISION- 
ER, 18 East 41st St., New York 17, N.Y. 


THE NATIONAL PROVISIONER 








